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Now from one source 


“ Only the Scientific Dispensing Company 
COl | e p ine () offers you all 4 types of tested and 
approved dispensers. And by 


dealing with Scientific Dispensing, 


- : : you get dependable installation 
IS e Ns] l) e lJ | and maintenance service from one 
source for all dispensing machines. 


The Morton Model-E Brinemaker The amazing Flocron Liquid Dis- 
is specially designed to produce up penser works automatically —remote 
to 800 gals. of brine per hour from controls permit you to ‘‘dial’’ the 
readily-available high-purity salt exact amount of brine, spices, chicken 
No space-wasting storage tank is fat, etc., you want for your lines 
needed, and there's no need for Handles up to 300 units per minute 
costly shutdowns for cleaning out The Flocron can be operated on 


sludge or impurities. (Brinemakers existing equipment without revising 
not available on the West Coast.) production lines. 


The Bulk Salter Machine dispenses The Salt Tablet Depositor will auto- 
salt, sugar, MSG, etc., direct to can matically deposit salt tablets in as 
lines. Accurately serves up to 400 many as 700 cans a minute. Guaran- 
cans per minute—if no can is 4 tees accuracy. Automatic models 
present, no seasoning is released work on a ‘'no can, no tablet’ and 


Machine can be filled and supervised a ''no tablet, line stops’ basis. De- 
\ by unskilled labor 


positors come ina variety of special 
sizes will place tablets in narrow 
mouth bottles, cans, jars 


Make the Scientific Dispensing Company your All these dispensing machines have been 
headquarters for machines that help you reduce successfully used by leading canners, packers, 
labor costs, eliminate waste, and assure better and food processors. For more detailed 
flavor control through more accurate dispens- information about any of these accurate dis- 
ing of seasonings and preservatives. pensing machines, write or wire: 


SCIENTIFIC DISPENSING COMPANY 


DIViGSGtion oer 


MORTON SALT COMPANY 
Dept. FP-2, 120 So.La Salle Street, Chicago 3, Illinois 





The Eyes Have It.. 


HATEVER goes into a metal 
W -.. . . « from beer to beans 
- » » pears to pretzels . . . soaps to 
soups ... it is best sold with Heekin 
Product Planned Cans. The end result 
of your efforts may be a perfectly 
produced product, an economically 
produced product . . . in the right 
size package to please prospective 
customers, BUT. . . your product must 
still sell right off the shelf. Buy appeal 
is eye appeal. . . especially the first 
sale. Get the advice of experts at 
Heekin. .. benefit from Heekin's fifty- 
six years of packaging experience. 


You'll like Heekin Personal Service. 


Product Planned 


CANS 


THE HEEKIN CAN CO. PLANTS IN OHIO, TENNESSEE & ARKANSAS—SALES OFFICES; CINCINNATI, OHIO; SPRINGDALE, ARKANSAS 





SWEET SIXTEEN 


A brand new mid-season canning pea developed by F. H. 


Woodruff & Sons, Inc., for packers of fancy quality. 


SWEET AS HONEY HEAVY YIELD 

THIN SKINNED DETERMINATE TYPE VINE 
SMOOTH TEXTURED SETS PREDOMINATELY DOUBLE 
EXCELLENT FLAVOR SIEVE SIZES LARGELY 3-5 


GREETINGS CANNERS! 


Stop in and see us at Booth Very hardy and prolific. Produces an abundance of fancy 
220 in the Grand Ballroom of popular sieve size peas. 


the Conrad Hilton. 
Place your order now for delivery from 1957 crop. Supply will be 
limited. 


S#Sm~ FH. WOODRUFF & sons, ine. 


Milford, Conn., Bellerose, L.|., Salisbury, Md., Atlanta, Ga., Sacramento, Cal., Mercedes, Tex., Toledo, O. 
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Here’s Proof That Canning Industry Has no Place to Go but Up.. 25 


Figures from 1954 Census of Manufactures point direction of industry 
since 1947. Increases in output have been made with less total labor. 
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Dr. Gould’s second article on density measurement outlines laboratory 
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Events to Come 


Feb. 4-6. Michigan Canners and 
Freezers Association, Canners School 
Michigan State University, East Lans 
ing, Mich 


Feb. 5-7. Food Processors Work 
shop, University of Maryland, College 
Park Md 


Feb. 7-8. Wisconsin vegetable and 
potato growers program, University 
of Wisconsin Farm and Home Week 
Babcock Hall, Madison, Wis 


Feb. 12-13. New York State Can 
ners and Freezers Association, Can 
ners School, Agricultural Experiment 
Station, Geneva 


Feb. 12-14. Pickle manufacturers 
school, Kenge Center, Michigan State 
University, East Lansing, Mich 


Feb. 15-16. National Preservers As 
sociation meeting Hotel Morrison 
( hic ivo I} 


Feb. 16-19. National Food Brokers 
Association, annual convention, Con 
rad Hilton Hotel, Chicago, I 


Fel. 16-19. National Canners As 
sociation, 50th annual convention 
Conrad Hilton Hotel, Chicago, Ill 


Feb. 16-20. Canning Machinery and 
Supplies Association, annual exhibit 
Conrad Hilton Hotel, Chicago, Ill 


Feb. 18. National Meat Canner 
Association meeting, Sheraton-Black 
tone Hotel Chicago il 


Feb. 25-27. Indiana Canners’ and 
Fieldmen's Conference, Purdue Uni 
versity Lafayette Ind 


Feb. 26-27. lowa-Nebraska Canners 
Short Course, Iowa State College, 
Ames, lowa 


March 22-23. Utah Canners Asso 
ciation innual = convention Hotel 
Utah, Salt Lake City, Utah 


Merch 25. lennessee Frozen Food 
Association meeting, Peabody Hotel 
Memphis, Tenn 


March 26. Tennessee-Kentucks 
Canners Association, Peabody Hotel 
Memphis, Tenn 


Apr. 23-25. Kesearch and Develo; 
ment Associates, Food and Container 


Iristitute innual meeting, Richmond 
\ 
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Symbols of Service in 
“The Golden Age of Canning” 


Canco salutes the National Canners Association on its fifty years of 
progress! Canning technology has advanced with giant strides, and 
there is every reason to expect even greater progress in the future. 
Significantly, this year also marks the Fiftieth Anniversary of the 
Canning Machinery and Supplies Association, an important con- 
tributor to our industry’s achievements. American Can Company is 
proud to have been one of the founders of C.M.S.A. The annual 
convention in Chicago (February 16-20) promises to be an out- 
standing event and one well worth attending. We look forward to 
seeing you there, in the Canco Booth, No. 205! 


AMERICAN CAN COMPANY New York + Chicago + San Francisco 
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URSCHEL Models 


Model H 


Models F, G, H and GK look alike, as illustrated 


Parts for these models are not interchangeable, since each 
machine has been designed with different part 
dimensions for the different size cuts each produces. 


CUTS UP TO 
MODEL ¥ 9 TONS PER HOUR 


BEETS, 
CARROTS, 
POTATOES, 
PINEAPPLE, 
APPLES, 
MUSHROOMS, 
ONIONS, 
CABBAGE, 
CELERY, 
PEPPERS 


STRIPPER 
PLATE 
CIRCLE KNIFE 
SPINDLE 


F GH and GK 


Model GK 


CUTS UP TO 
11 TONS PER HOUR 


FRUIT COCKTAIL— 
(PEACHES, PEARS) 
POTATOES, 
PINEAPPLE, APPLES, 
MUSHROOMS, ONIONS, 
CABBAGE, CELERY, 


pepeenk ak es 
yrs 


OPERATING PRINCIPLE 


a ; As illustrated at left, the product to be 


crosscur knire //HO0¢ 
SPINDLE ll S/N 
* £(( ))} Ht 
SLICING \\ pi di} 
GATE -— 
2 = 


a 


IMPELLER SLICING KNIFE 


PADDLE ~* 
SLICING KNIFE - 
HOLDER 
DISCHARGE 
sPOuUT 


diced is fed first to the inside of a slicing 
shell, where it is then rotated by an im- 
peller at high speed. Centrifugal force 
causes product to slide around the inside 
surface of slicing shell. As product ap- 
proaches top of this shell it slides over 
an adjustable slicing gate which controls 
slice thickness. Slicing knife is at top of 
slicing shell. At the instant of slice, cross 
cut knives ride down, cutting slice cross- 
wise into strips, or french fry cuts. These 
knives throw the product into the revolv- 
ing circular knives that cut the strips 
into cubes. 


This new cutting prin- 
ciple has many advan- 
tages over previous 
methods. When slicing 
any product with a knife, 
the product tends to 
crack parallel with the 
knife’s edge, particu- 
larly in brittle, root vege- 
tables. Product cracking 
is overcome by 
paraliel with the strains 
set up, thus eliminating 
strains and the resultant 
cracking. 
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wo. are 4. Separate Cutting Units! 
/hey all look alke...all qperate alike 


...but each produces a 
different range of cut sizes! 


Product damage 
is eliminated by 
moving the prod- 
uct in a straight 
line from the time 
the first cut is 
made until the 
last cut is made, 
which reduces im- 
ney and crush- 
ng, and makes 
possible the high 
operating speed 
and quality of cut 
produced. 


FEBRUARY, 


15 TONS PER HOUR 


CUTS ILLUSTRATED ACTUAL SIZE 
LIM a eee ee 
CUTS UP TO CUTS UP TO 
MODEL Gk 10 TONS PER HOUR 


POTATOES, BEETS, CARROTS, 
SWEET POTATOES, PINEAPPLE, 
PINEAPPLE, ONIONS, wy MELON 
CABBAGE, PICKLES, 

MELON, APPLES 


ee 


You’re invited to visit URSCHEL BOOTH 31 
at the National Canners Show Feb. 16-19, 1957, Chicago. 


For complete information, promptly, write today to: 


URSCHEL 


LABORATORIES ince. 


VALPARAISO, INDIANA 


Designers and manufacturers of precision, high speed cutting equipment for food products 





Greetings from the 


TIN family 


Salutations to the National Canners Association and 
the Canning Machinery and Supplies Association on 
their 50th anniversaries from 


TIN, 5300 years old; 
Tin Plate, 700 years old; and the 
Tin Can, 147 years old. 


In 53 centuries, no other metal has been found which has all 
the desirable characteristics of tin. 

In 7 centuries, no other container material has matched tin 
plate in strength, lightness, pleasing appearance, ease of fabri- 
cation, and universally recognized excellence. 

In almost 1% centuries, no other container has combined all 
the advantages of the tin can. 

To meet the rapidly increasing world demand for tin plate, 
manufacturing capacity is being expanded in the U.S. and 
many other countries. 

Plenty of tin is being produced now in Malaya and other coun- 
tries to make tin plate. The tin supply is dependable, and there 
is enough unmined tin to assure its availability far into the future. 


For additional information about tin, write, 
wire or phone (REpublic 7-6078) to — 


MALAVAN 


The Malayan Tin Bureau 


Dept. 418, 


1028 Connecticut Ave., Washington 6, D.C. 
BUREAU 
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yOu... 


what other sweetener 
does anything like 
this kind 

of pre-selling 


for your dietetic line? 








All these publications carry full-color Sucaryl advertising 


month after month after month. No other calorie-free sweetenet 
even comes close to matching the impact of this consumer 
advertising. Small wonder Sucaryl outsells all others wherever 
it's displayed. Or that the name carries such sales magic on the 


label of your dietetic product 


Let us send you some Sucaryl to experiment with. You'll probably 
find you can use it without altering your manufacturing processes 
Just write and specify whether you want Sucaryl Sodium or 


Sucary! Calcium. Chemical Sales Division 


Abbott Laboratories, North Chicago, Ill hbott 





Here's Sucaryl's 


27 calories per lump, 
when you sweeten your 
coffee with sugar 


a 


‘ad-of-the-month” for February 


You can save a lot of calories by sweetening with Sucaryl 


and you can't taste the difference 


Sucaryl makes it easier for you to 
watch your weight... by giving 
you wholly natural sweetness in 
your diet... without one single 
calorie. Sucaryl is the first calorie 
free sweetener that tastes just like 


You'll find 


it sweetens your colfee to pertec- 


sugar in ordinary use 


tion; even if you're a three-lump 
drinker, you can have it as sweet 
as you want and with nary a calorie 


in a lifetime. 


Sucaryl works just as well in any 
other drink, or cereal or fruit. Cook 
with it, bake with it; use it practi 
cally anywhere you would sugar 

Sucaryl, of course, is for anyone sen 
sibly counting his or her calories, 
and for those who cannot use sugar 
You get Sucaryl in tablets or solu 
tion; low-salt diets call for Sucaryl 


Abbott Laborato: 1es, 


ObGctt 


Calcium 
North Chicago, Illinois 


and Montreal,Canada 


AT DRUG STORES 


EVERYWHERE 


ucaryl 


No Bitter Aftertaste 


Non-Caloric Sweetener 
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HERSHEL 


sehen (On erep 


MORE and MORE Industry leaders 
save with Cellu-San i the first and only non-toxic 


water repellent wood preservative developed expressly for the food industry 


Write for 
our new booklet 


DIVISION OF DARWORTH INCORPORATED SimMssBsuURY 7% CONNECTICUT 
Western Sales Office, P. O. Box 1422, Palo Alto, Calif, 
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for can bodies... 


BLISS BODYMAKER NO. 403 —forms 
400-500 #202 to #404 sanitary bodies per 
minute. Easily set up and adjusted. 


Six newly-desigqned 
key machines for 
high-speed can lines 


Their 400-500 per minute speeds, their adaptability to 
various sizes, gives you greater production at less cost 


SCROLL SHEAR NO. 1100—blanks 
scroll cut strip from 36x36” sheet at 125 spm. 


for can ends and closures... 


A Century of Making Metals Work for Mankind 





SINCE 1857 E.W. BLISS COMPANY, Canton, Ohio 
PRESSES + ROLLING MILLS + MILL ROLLS + DIE SETS + CAN MAKING MACHINERY 


16 FOOD PACKER 
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from 2 to 4-3/16"; heights, 2 to 8”. 


Every day more Bliss can machinery appears in 
leading can making plants. Reports show that 
they prove themselves in many ways. 

They produce more cans with far less down- 
time. They are easily set up, readily adapted to 
changing requirements. And they are dependable, 


Complete catalog available 
on any machine shown here. 


1, Slitters, scroll shear 

2. Strip feed presses, curlers, stackers 

3. Bodymakers, power formers, horn and 
seaming presses 

4. Flangers, beaders, thread rollers 

5. Double seaners, side seamer 

6. Testers 





DOUBLE CURLER NO. 20—Curls ends 
from 2 to 4%” in diameter. Stackers, conveyor 
belt intakes available. 


STRIP FEED PRESS NO. 1831—blanks 
and forms can ends and closures at 325 spm. 
Diameters: from 1-15/16 to 8”. 





1957 


DOUBLE END FLANGER NO. 1315— 
flanges 500 or more per minute: diameters 


lee. 
DUPLEX TRIMMER AND SLITTER NO. 5225 
—trims and slits, or slits bodyblanks from 
36x36” sheets. Speed: 30-75 per minute, 


rumning shift-after-shift, day-after-day with little 
need of maintenance. 

It makes sense then to call Bliss— whether you 
need one machine or whole new line. Why not 
give your nearest Bliss Field Engineer a call, or 
write to E. W. Bliss Company, Canton, Ohio, 








Industry 


E. Weber H, Rogers 


Elmer L. Weber, former general sales 
manager for the packaged products 
division of Durkee Famous Foods, 
has been appointed director of sales 
and advertising for the Miami Mar 
garine Co,, Cincinnati, The Cincinnati 
concern recently acquired the Nor 
walk, Ohio and Iron St., Chicago 
table margarine and salad products 
operations of Durkee Famous Foods 
Division of the Glidden Co 


Hatton B. Rogers has been appointed 
vice president of Dodge & Olcott, 
Inc. Mr. Rogers joined D & O in 1954. 


Canners Exchange is celebrating its 
50th anniversary this year, The insu 
ance plan issued its first policy in 
1907, An anniversary luncheon will 
be held February 14 to honor all 
policyholders who have been insured 
continuously during the entire 50 
years. The firms are; Illinois Canning 
Co., Rossville Canning Co., Sycamore 
Preserve Works, H. C. Hemingway 
& Co., Stokely-Van Camp, Ine. (as 
successor to Hoopeston Canning Co.) 
Van Camp Packing Co., W. R. Roach 
& Co 
anniversary 


and Gibson Canning Co, An 
booklet has been pre 
pared for all policyholders and other 
associates in the industry 


Campbell Soup Co, Ltd. will build 
a multi-million dollar food processing 
plant in Portage la Prairie, Manitoba, 
Can, to serve the Western Canadian 
provinces, 


On January | the President appoint 
ed Ross L. Leffler, assistant to the 
executive vice president for opera 
tions of U. S. Steel Corp., to be the 
first assistant secretary of the Interior 


tor Fish and Wildlife. 
The Label Manufacturers National 
Association, Inc., has employed IL. D. 


Robbings, New York, management 


Names and News 


consultant specializing in the printing 
field, to make an independent study 
of volume, cost and price trends in 
the 300 million dollar label industry. 


E. B. Cosgrove, chairman of the 
Board of Directors of the Green Gi 
ant Co., Le Sueur, Minn., was named 
“Minnesota Canner of Distinction” 
during the 50th anniversary celebra- 
tion of the Minnesota Canners & 
Freezers Assn. It is the first honor of 
its kind to be bestowed upon a mem- 
ber by the Association. 


Harold P, Regua, Jr., Westgate-Cali 
fornia Tuna Packing Co., San Diego, 
has been elected president of the 
California Fish Canners Association. 
Other officers chosen to serve for 1957 
were Joseph M. Mardesich, Franco 
Italian Packing Co., vice president; 
and Gilbert C. Van Camp, Jr., Van 
Camp Sea Food Co., Ine.., secretary 
treasurer, 


C. Lausten R. Schaffner 

American Can Company has formed 
a new machinery department, head 
ed by C. F. 


of the department will include oper- 


Lausten. Responsibilities 


ation of the company’s machine shops; 
development, design, sales and rent 
als of can-making and can-closing 
equipment; and technical service to 


customers, 


Axel E. Strand has been elected 
comptroller of Libby, McNeill & Lib 
by. Bernard H. Resnick has been 
named assistant comptroller, and Otto 
C. Ziebell, assistant secretary. Ken- 
neth C. Hardwicke has been assigned 
to Libby's Seattle office as assistant 
to the vice president in charge of 
salmon operations. Robert M. Schaf- 
fner has assumed the duties of assist 
ant to the vice president in charge 
of laboratories; he has also been 
named acting general superintendent 
of the eastern division. 


Other Libby appointments include 
the following: K. K. Kent, appointed 
general superintendent of the salmon 
division, a newly created position; 
and Floyd E. Williams, assistant gen- 
eral superintendent of the eastern 
division, Chicago. 


Gary Marlin Bishop, 17, Mt. Blanch- 
ard, Ohio, has been named national 
winner of the 1956 Canning Crops 
Contest established by the National 
Junior Vegetable Growers Association 
in cooperation with the National Can- 
ners Association. 


Frangella Bros., Inc., mushroom grow 
ers and wholesalers of Coeymans, 
Albany County, N. Y., have an 
nounced plans to build a canning fac- 
tory in nearby Ravena. Operations 
are expected to begin in mid-No 
vember. 


The board of directors of The Mead 
Corp., Dayton, Ohio, has approved 
an agreement providing for the affili- 
ation of Atlanta Paper Co., Atlanta, 
Ga. with The Mead Corp. as a wholly 
owned subsidiary, subject to the ap 
proval of the shareholders of both 
companies. 


Controlling interest in the Jefferzon 
Island Salt Co. has been acquired by 
Diamond Crystal Salt Co., St. Clair, 
Mich. Jefferson Island will be operat 
ed as an independent division of 
Diamond Crystal, with the entire sales 
force and all office and factory em 
ployees being retained. 


Adolph R. Junginger has been ap 
pointed sales manager of W. Atlee 
Burpee Co.'s midwestern headquar- 
ters at Clinton, lowa. His appointment 
fills the vacancy left by the death of 
Laurence Coy in September. 


x 


M. Thompson W. Hamilton 
Malcolm A. Thompson has been ap 
pointed private label sales manager 
of College Inn Lockport Co., Inc., 
Lockport, N.Y 


William J. Hamilton has been appoint 
ed sales manager of a new multiple 
packaging department established in 
the Robert Gair Division of Continen 
tal Can Co. 
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OF PROGRESS 


Our product is glass containers . . . fine quality glass containers. . . 
and diversification is the key word at Brockway. 
This wide diversification of product enables Brockway to serve a 
variety of industries . . . prescription, food, soft drink, beer, liquor, 
wine, drugs, chemicals, toiletries and cosmetics . . . and the 
broad requirements of each of these industries are satisfied in every major 
respect through the unusual flexibility of Brockway’s facilities and personnel. 
In addition, through our subsidiary, Demuth Glass Works, we can also 
satisfy your requirements in glass rods, glass tubing and glass tubing products. 
Yes, diversification is the key word at Brockway .. . and we welcome 
packaging problems that involve the use of any size or shape glass container. 


ica ; fd E ROCKWAY GLASS 


COMPANY, INC. 
BROCKWAY, PENNSYLVANIA 
Sales Offices in Principal Cities 


Subsidiary: 
Demuth Glass Works, inc., Parkersburg, W. Va. 


Plants: BROCKWAY, PA. © CRENSHAW, PA. © FREEHOLD, N. J. © LAPEL, IND, © MUSKOGEE, OKLA. 
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.-- because they are preferred 


OUSEWIVES prefer products packed in 

glass because glass is transparent. . . it 
permits them to see what they buy before they 
buy... shows to full advantage the color, size, 
shape and texture of the contents. They prefer 
glass because it protects the contents... is clean 
and sanitary . . . imparts no foreign tastes, 
flavors or aromas to contents. And they prefer 
the glass package because it is convenient. . . 
easy to open and reseal, permits safe storage of 
unused portions and affords a visual inventory. 
Take advantage of this preference—pack in glass 
—watch your products move in greater quan- 
tities off the shelves, through the check-out, 


into the home. 


Use Anchorglass containers 


sealed with Anchor* caps 


AAnNcHORH ocKING 


GLASS CORPORATION 
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more food 


by housewives 


Lancaster, Ohio 
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———~ Spotlighting the 


Lamb Urges: 


Frozen food situation recalls 
disastrous year 1946. Tight money, 
retail jam, may cause trouble in 1957. 


he weather was bright and sunny at 

the joint conventions of the frozen 
food packers and distributors in Miami 
Beach, Jan, 6-10, The outlook of the 
industry had its bright and 
Members of the 
Food 


Sunny 
National 
Packers 


side, too, 
Association of 
learned that 
1, Frozen 
million Ib. mark in 
2. Dollar 
would 
3. Economic 
suggested that 
even larger sales year 
But while the 
fine outside, the 
turned somber, There were problems 
The jam 
trouble and more could be expected 


Frozen 


went over the 5 
1956, 
volume looked 
$2 million 
outlook for the nation 


1957 would bring an 


foods 


like it 


be ove! 


weather continued 


business SESSIONS 


warehouse was causing 

1. The pack of fruits and vegetables 
in 1956 was exceptionally large. Nor 
mal sales, or even better than normal 
sales, may leave part of the pack un 
sold by the time of the next pack 

2. The financial problem of holding 
a part of last year’s pack while pack 
ing this year will be increased by the 
national credit policy of tight money 

It was F, Gilbert Lamb, president 
of the packers’ association, who, in his 
said, “It 
took the industry four years to get its 
national pack back up to the volume 
1946 . a 
conditions which are not 
parallel with the situation today—but 
at least two important conditions are 
(Big pack, 
The possibility 


addresses to the convention 


frozen in can see a 


number of 


the same.” tight money.) 
prevails of frantic 
price cutting, subsequent larger packs 
and lower quality to cut unit produ 
tion costs 


M. Lamb urged member packers to 


pack only a quantity for which there 
is a firm sales outlet, and to keep top 
quality. “More than the size of the 
pack back in 1946, it was the lack 
of quality which caused the serious 
said 


condition in our industry,” he 


Supreme Court Decision 
the U.S 


Supreme Court granting frozen foods 
exemption from Interstate Commerce 


The recent decision by 


Commission regulations received ap 
proving references by several speak 
ers at the convention, 

However, Robert W. Ginnane, gen- 
eral counsel for the ICC, explained 
that the effects of the recent decisions 
may be annuled by further legislation 
In reviewing the Motor Carrier Act 
Mr. Ginnane that the original 
legislation intended to benefit 
only the farmer. With frozen food in 
the agri 
cultural commodities, the purpose of 


said 


was 


cluded in exemptions for 


the legislation may be defeated, The 
ICC will ask Congress to restate the 
definition of exempt commodities 


Distributors Ask Help 


Price and the effects of extra serv 
the Na 
Distributors 


ice concerned members of 


tional Frozen Food 
Association, Richard M. Page, retiring 
president, stressed both points in his 
address 

Price cutting leads to penny pinch 
ing at the packing plant and in dis 
tribution, Mr. Quality 


a result. He reported an 


Page said 
suffers as 
incident in New Orleans when frozen 
pot pies were delivered in 90° heat 
in uninsulated panel trucks. 
Relations with packers would be 


generally improved if the distributon 


Not Another 1946 This Year 


received payment for extra services. 

Distributors should receive an al- 
lowance for promoting a packer’s label 
in a market. An allowance should also 
be made for handling advertising and 
couponing. Cash discounts are allowed 
in other segments of the food indus 
try, Mr. Page said. They should be 
allowed in frozen foods. These con 
siderations, along with fair treatment 
and honest talk by packers, would put 
distributors in a position to get a fair 
price for their services, Mr. Page said 


NAFFP Officers 


Sterling B. Doughty of Sacramento 
Frosted Foods, Sacramento, Calif., was 
elected president of the National As 
Frozen Food Packers 
Other officers are Ambrose E. Stevens 
Minute Maid Corp., New York City, 
Ist vice president, and Leon C. Jones 
J. R. Simplot Co., Caldwell, Idaho, 
2nd vice president. Lawrence S. Mar 
tin was re-elected secretary-manager 


sociation of 


NFFDA Officers 

Albert I. Ris of Bershire 
Pittsfield, Mass., was elected 
president of the National Frozen Food 
Distributors Association, Other officers 
are Walter Greenspan, Flagstaff Froz 
en Foods, Newark, N.J., Eastern vice 
president; LeRoy Pinkerton, American 
Service Co., Atlanta, Ga., Southern 
Paul Shufflebarger 
Quick Frozen Food Sales Co., Chicago, 
Central vice president; J. R. Patterson 
United Foods, Dallas, Southwestern 
vice president; Ross Mammack, Raven 
Creamery, Portland, Ore., Pacific vice 
president; George McRoberts, McRob 
Bros., Inec., Jersey City, N. J 
secretary; and Howard D. Jester, Sr., 
B. D. Jester, Inc., Wilmington, Del 
treasurer. 

Harry K. Schauffler, New York City 
is executive director and Ellis Arnall 
of Arnall, Golden and Gregory, At 
lanta, Ga 


Frosted 


Foods, 


president; 


vice 


erts 


is general counsel. 
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Although many other industs 
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imports during World Wa 
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American glass container 


turers fortunately had acct 
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Cake and Pastry Mixes * Powdered Beverages 


Instant Pudding and Desserts * Frozen Foods 


Dietetic and Low Calorie Products Geriatric Foods 


Ready-to-Eat Cereals * National Specialties 


New Packaging and Preservative Methods + Aerosol Foods 


Write for 
Just as yesterday's processes and equipment will not turn out copy of the 
the specialized food lines and convenience items of today... 
so the flavors and seasonings that sell and resell these prod- 
ucts must also keep pace with food technology. In the D&O 
Product Development Labs this balance is maintained, with 
the continual production of new or modified flavors and sea- 
sonings geared to the dynamic ‘Changing World of Food.” 
Inquiries are invited. 


“Changing World 
of Food” booklet 
and “Reference 
Book and Catalog 
of Flavors and 
You Seasonings. 

I 


ssentialt 


Our 


DODGE & OLCOTT, INC. 


180 Varick Street, New York 14, N. Y 


Soles Offices in 


158th YEAR OF SERVICE 
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Here's Proof That Canning Industry 
Has No Place to Go but Up! 


1954 census shows 42.3% gain in canning- = ee) — aap, —# 
preserving-freezing output over 1947 with Oe a oe ce 


and 88% of its employees were clas 


8% fewer establishments — All product groups sified as production workers whose 
but two report increases ranging from 4.8% “— ene ; 42 — ee 
up to 413% — Frozen fruits, vegetables and re amaarnpetogli me geet gabe : 


equipment in 1954 added up to 
seafood, canned fruit and vegetable juices, $77.1 million — about $387 per em 
baby foods, pickles and mustard lead way ployee and an average capital expendi 
ture of $21,946 per establishment 
Among all food industries the 
12.3% gain in dollar volume over 
1947 registered by the canning, pre 


On F » i i f ' serving and freezing group was ex 
|" 1954 the Canning, Preserving vegetables and seafood, canned frui ceeded only by meat products’ in 


and Freezing Industry's 3,513 es and vegetable juices, baby foods crease of 55°% and a 44% rise for 
tablishments registered a gain of pickles and mustard. All but two bakery products. All three, incident 
better than 42% in output over the product groups participated in the ally. were well chaad af tone 
showing of 3,826 units in 1947. This industry's growth with increases rang gain shown for the food industries 
evidence of the industry's tremen ing from 4.8% for jams, jellies and as a whole, excluding dairy products 
dous postwar growth is revealed in preserves all the way up to 413% (Incomplete census figures on the 
preliminary reports based on the U.S for packaged seafood, both fresh and dairy products industry precluded 
Census of Manufactures for 1954. frozen. 1954 vs. 1947 comparisons. ) 

The new census also points up In 1954, the industry consisted of 
shifting trends and significant changes 3,513 establishments with a total of Freezing 
in the field, indicating not only great 199,235 employees. In value added That a number of canners now 
er output from 8% fewer establish by manufacture the 1954 total was also pack frozen fruits, vegetables or 
ments with a 1% drop in manpower, $1,301,193,000 as compared with other items has been known for some 
but heavy increases for particula $914,184,000 in 1947. Value of ship time. The number of establishments 
product groups. Leaders in these fast ments (including interplant transfers) doing some freezing as well as their 
growing categories are frozen fruits, added up to $3.7 million in 1954 primary canning business has been 


TABLE A 


Components of Canning, Preserving and Freezing Industry 
1954 vs. 1947 


Number of Establishments, Employees, Payroll, Value Added by Manufacture, Capital Expenditures 
1954 1947 


Value Added Capital Value Added 
Industry Number of Total Payroll by Mfre. Expenditures Total by Mfre. 
Classification Establishments Employees ($1000) ($1000) ($1000) Employees ($1000) 


Canned Fruits and 

Vegetables (S.I.C. 2033) 1,758 119,386 $354,746 $830,019 $49,916 135,851 $608,768 
Pickles and Sauces 

(S.1.C. 2035) 717 21,895 67,084 140,925 7,579 21,335 121,129 
Frozen Fruits and Vegetables 

(S.1.C. 2037) 266 21,436 59,238 148,517 10,638 17,363 59,377 
Packaged Seafood 

(S.1.C. 2036) 295 12,200 27,190 45,657 2,813 
Canned Seafood 

(S.1.C. 2031) 239 15,131 37,062 70,387 2,083 20,153 96,807 
Dehydrated Fruits and 

Vegetables (S.!.C. 2034) 148 7,011 22,026 55,176 3,421 3,976 18,155 
Cured Fish (S.1.C. 2032) 90 1,726 5,709 10,512 646 2,431 9,948 


Total 3,513 199,235 $573,055 $1,301,193 $77,096 201,109 $914,184 


Source: 1954 U. S. Census of Manufactures. 
(S.1.C. = Standard Industry Classification) 
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estimated at about one-third of the 
industry total, although the figure 
has been placed as high as 50% 
in some areas for example, among 
members of the New York State Can 
ners and Freezers Association. Table 
A, which gives the components of 
the Canning, Preserving and Freezing 
Industry as covered in the 1954 cen- 
sus, shows a total of only 266 estab- 
lishments classified as packers of 
frozen fruits and vegetables (and 
juices). However, if a third of the 
fruit, vegetable and seafood canners 
and packers are also in freezing, they 
would represent at least an addi- 
tional 764 freezers, or an estimated 
frozen food packer total of 1,030 
establishments, of which three out of 
four are primarily canners. 

Further reference to Table A re- 
veals that 50% of the 3,513 estab- 
lishments covered in the census were 
fruit and vegetable packers. This 
group of 1,758 establishments ac 
counted for 62% of the industry’s 
total payroll and nearly 64% of the 
output (value added). Its capital 
expenditures for new plant, machin 
ery, equipment,  etc., represented 
65% of the industry's total of $77.1 
million, Its output was about 35% 
ahead of the 1947 total. 

Frozen fruit and vegetable pack 
ers accounted for 7.6% of the indus 
try’s establishments, 10.3% of the 
total payroll, and 11.4% of the output 
(value added), This group's capital 
expenditures amounted to about 14% 
of the industry’s total. Output for 
1954 was 2-1/2 times the 1947 total. 

Pickles and sauces (including sal 
ad dressings, catsup, mustard, etc.) 
were produced by 717 establishments 
(20.4% of the industry’s total units) 
with 11.7% of the total payroll and 
10.8% of the dollar output. Almost 
10% of the industry’s capital expendi- 
tures was reported by this group 
which enjoyed a growth of better 
than 16 in value added between 
1947 and 1954, 

Reference to the shipment data 
in Table B offers evidence of changes 
and trends in different canned, pre- 
served and frozen food product cate- 
gories between 1947 and 1954, In- 
creases were registered by all but 
two product groups — salad dressings 
and unspecified kinds of pickles and 
sauces, Biggest gains were shown in 
packaged seafood (fresh and frozen) 
and frozen fruits, juices and vege 
tables, 

Among 


were up 23% and fruit juices almost 


canned products, fruits 


55%. Vegetables and specialties were 
about a third ahead, while vegetable 


of 


juice shipments rose by 65%. Canned 


baby foods more than doubled in 


TABLE B 


Shipments* of Major Products of Canning, Preserving and 
Freezing Industry — 1954 vs. 1947 


Product 


Canned Fish and Other Seafood 

Canned Clam Chowder, roth, Juice 

Cured Fish 

Canned Fruits 

Canned Seasonal Vegetables 

Canned Nonseasonal Vegetables and 
Specialties 

Canned Fruit Juices 

Canned Vegetable Juices 

Canned Baby Foods 

Canned Soups and Poultry Products 

Jams, Jellies and Preserves 

Other Canned and Preserved Products 

Dried and Dehydrated Fruits and 
Vegetables and Soup Mix 

Catsup and Other Tomato Sauces 

Pickles and Pickle Products 

Mustard and Other Meat Sauces 

Salad Dressings 

Pickles and Sauces, kind not specified 

Packaged Seafood, Fresh and Frozen 

Frozen Fruits and Juices 

Frozen Vegetables 

Other Frozen Fruits and Vegetables 


Source: 1954 U. S. Census of Manufactures 
("Including Interplant Transfers) 


volume, and soups and canned poul- 
try products ran 39% ahead of 1947. 
Jams, jellies and preserves were 4.8% 
ahead. 

As a group, pickles and sauces 
were up nearly 20%, a figure which 
held for catsup and other tomato 
sauces, Pickles and pickle products 
enjoyed an increase of better than 
52%, while mustard and other (non- 
tomato) meat sauces were up 113%. 


1954 


$232,180,000 
7,765,000 
37,621,000 
453,170,000 
500,876,000 


307,349,000 
167,206,000 

64,522,000 
148,746,000 
293,055,000 
159,956,000 

17,627,000 


185,497,000 
113,958,000 
135,598,000 
46,698,000 
201,697,000 
18,765,000 
158,049,000 
256,481,000 
168,149,000 
6,622,000 


Value of Shipments 
1947 


$210,753,000 
7,304,000 
33,392,000 
368,636,000 
375,112,000 


% Change 
1954 vs. 1947 


10.2% 
6.3% 


235,657,000 
108,198,000 
39,147,000 
71,104,000 
210,468,000 
152,636,000 
15,579,000 


52,857,000 
94,945,000 
88,912,000 
21,858,000 
201,990,000 
24,806,000 
30,852,000 
55,467,000 
68,932,000 
3,836,000 


Dried and dehydrated fruits and veg- 
etables and mixes 
251% rise. 


soup showed a 
1954 
made 
available Food Packer will publish 
them so that packers as well as con- 


As additional data from the 


Census of Manufactures are 


tainer producers and other suppliers 
may keep fully informed on the in- 
dustry’s growth and product trends. 


Corn Luncheon Stirs Promotion 


be rokers, canners, industry men and 
Chicago newspaper, TV and ra 
dio people discussed promotion plans 
for canned corn over lunch in Chica- 
go on Jan. 15. 

The lunch was organized by the 
USDA's Agricultural Marketing Serv 
ice. While brokers and news represen- 
tatives were guests, canners and 
industry men picked up the check. 
Howard Miller of the USDA office in 
Chicago reported that around 85 
were present. Discussion showed 
strong advertising efforts were on the 
way. 

Also, food editors of the Chicago 
papers are printing recipes which use 
canned corn. Radio and TV stations 
have provided considerably time for 
non-commercial plugs for canned 
corn. 

According to Mr. Miller the only 
weakness in the promotion program 
seems to be at the retail level. Very 
little point-of-sale material seems to 


be used, he said, Streamers, recipe 
pads and similar materials generally 
tie in with other advertising in big 
promotions. 

The USDA’s Chicago office recently 
sent out two suggestions to canners 
for promotional use. “Twenty-five 
Ways to Merchandise Corn” and 
“Twenty-five Tempting Ways To Use 
Canned Corn” can be used by local 
newspapers, radio stations, etc., for 
corn promotion. 

Proclamations have been issued by 
lowa and Illinois governors for the 
Case O’Corn Week, Jan. 24 to Feb. 
2, national magazines are picking up 
promotional material, container man 
ufacturers are plugging canned corn 
in both radio and television adver- 
tising. Help on the program has also 
come from the American Farm Bu- 
reau Federation and the National As- 
sociation of Retail Grocers. 

The National Canners Association 
is spearheading the promotion. 
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WILBUR A. GOULD, PH.D. 


Ohio State University 


Quality Control 


Quality Control Clinic cde 


Specific Gravity Tests Can nT Check the density of the sal 


solutions and adjust if necessary 
‘ Also, check the temperature of 
he od ; ‘ l } ; ol 
Measure Vegetable Maturity "4%" 
same temperature, preferably 


Brine flotation method provides 65" F. 

accurate laboratory check of Drain the peas and if necessary 

peas llme beans and potatoes remove any adhering moisture 
’ . 


from the product. Also, remove 
split or defective units. 
Take a representative number 
ne of the most useful and genet between the product and test solu of units (20 to 25) from each 
0 ally available tools of the quality tions should be the same for reliabk sample. If frozen, remove the 
control technologist is the accurate results. Further, careful control of th skins with the aid of a teasing 
measurement of specific gravity. In exact concentration of the salt solu needle, 
the January issue of Food Packer, the tion is most important. Fill a 250 ml. beaker to about 
hydrometric method for controlling two inches with the brine solu- 
densities of brines and syrups was The necessary equipment for the tion (start with the lowest con 
described in detail. separaion of peas and lima beans centration ) 
Another almost universal use of is as follows Add the 
density measurement is in determin- 
ing the maturity of raw vegetable 
products. 


specific number of 
Sto 6 | on peas to the solution in the beak 
Brine solutions (11, 13, 13-1/2, 15 %~. 

ind 16%) . Determine the number of units 
Ee Glen anlheiines that sink in the solution in 10 
Brine Flotation Salometer (0 to 26% ) seconds. Only the units that 
sink to the bottom of the solu 


leasing needles 
tion in this time are counted 


The maturity of various commodi- 
Spoons 


ties, notably raw, frozen and canned 
peas and lima beans and raw pota- 
toes may be determined by floating 
the specific product in salt (NaCl) 
solutions of various densities. The 
determination is based on the funda- 
mental fact that as peas and other 
vegetables develop they become pro 
gressively more starchy and have a 
relatively higher specific gravity ot 
density. 


Thermometer (32° to 212°F.) as “sinkers”. The units that re 


A suggested procedure for dete: main at the top of the solution 


mining maturity of peas and lima (Continued on Page 77) 


This method has commercial appli 
cations. Brine separation equipment 
is used to segregate raw products 
into one or more maturity classifica 
tions before processing. 
Certain factors may tend to make 
unreliable the results of the brine 
flotation method when applied to 
grading these products in the quality 
control laboratory. Among these, for 
peas and lima beans, are (1) the 
presence of air pockets between the 
skin and cotyledons and (2) the use 
of broken or mashed units. For po 
tatoes, such characteristics as diseased 
portions, hollow heart or unclean ia 
tubers may cause erroneous separa peren 


tions. Also, differences in temperature Percentage of “sinkers” in a sample of peas is determined by brine flotation method. 
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4 Corn dumped onto concrete unloading platform is pushed onto horizontal 5 Picking table on upper floor receives cut 
elevator by tractor with wooden “plow.” Corn is akieated into plant and corn after washing and desilking. Krier 
distributed to 10 overhead bins located above huskers. Up to this point corn corn is sent through a quality separators 

has been handled from field to plant entirely by mechanical means. before picking. 


6 Lift truck stacks cases in new Krier warehouse. 
Building is constructed with a_ wall-to-wall, 

steel-braced roof, eliminating posts and sim- 
plifying warehouse arrangements. 


2 Corn is first 
handled to 
feed huskers. 


Then husked ears 
are aligned, 


3 Ears move to 
washer, then 
to inspectors 


for trimming. Ears 
spin as they move. 


4 Ears enter 
cutter. Cut 
corn drops to 


conveyor belt, Cob 
drops out. 








; 









7 Corn packed in Random Lake plant is a Continuous cooker-cooler was installed before the beginning of the 1956 
examined (from left) by Stan Bergman, pea pack. It handles #303 cans at a rate of 300 per minute and pro 
sales manager, Ray Krier and Walter vides a continuous, automatic handling of cans from filler through proc 






Morrow, food broker, in quality control lab. essing and labeling to case packer 


Modernized Corn Line Proves Profitable 












Higher capacity, better yield, reduced the ears into the machine. After be 


ing husked the ears are dropped 


labor costs, among benefits of new automatic ante a salle: aetiin (tia, 4. eee 





an operator looks them over and at 





cutters, continuous cooker-cooler, other cane the dis Gtk asull Mak tail 
improvements in remodeled Random Lake plant. ing right for feeding into the cutter 


The ears then pass through a wash 









er Fig. 3) and are continually 
By Ray Krier the corn harvesters in the field, into turned by the spinning rollers to 

: the husking machines from a contin make in pection easy 
fae eae tees uous belt. To avoid this, the plant Any deformed or defective ears 
was enlarged to permit the installa ive then trimmed or thrown out. This 
ach vear we make a careful study tion of overhead receiving bins over rangement reduces labor required 
every item we process to set the husker area Now the corn vith the old arrangement by 50% 
if we can improve the quality as trucked in from the fields is dumped w more. The new layout also insures 
well as reduce our costs. We have onto a concrete platform around a closer and better Inspection without 





the handling of all ears by the in 






tative Automation.” Although ow corn is then pushed into this con pector 





| 
come to call this a “Study of Quali depressed horizontal conveyor. The 
| veyor by a_ tractor equipped with 








plants are considered very modern e ; . 
it the end of the 1955 season the wooden “plow” with side wings (Fig Cutting Operation 
) » ‘ of ( } 
study showed that changes should 1), and is then transferred to a belt As the husked, washed and in 
re ade in processing corn to ob conveyor to carry the corn into bin vected ears come to the end of 
m | g I 
tain greater efficiency and improve over the huskers each inspection line they fall into the 





the quality factor of color. The mod cutter feed chain. This carries them 







ernization that resulted from this Husking and Inspecting to the pairs of rubber rollers that 
study included an enlarged plant From the bins the corm is brought grip ind automatically feed the ears 
new processing equipment, a large down to the two operators, one on through the cutter head, Previously 
i modern warehouse, and doubled each side of each husker, who feed Continued on Page 77) 
rm acreage for 1956. 
eee All Krier trucks have Serv-U -Rite Iohel desians 









The greatest changes were made 

(1) in the method of conveying the 

unhusked ears to the huskers; (2) 
the use of spinning roller conveyor 








lines as inspector tables for th 






washed ears and to transport them 





direct to cutters; (3) the installation 






of the new corn cutters and, (4 





the purchase of the latest model con 






tinuous cooker and coole 
One of the bottlenecks in our pre 
vious layout was the necessity of 







feeding the ears, as received from 





Canners’ Acreage 


Research Is Promising 
Precision in Planting 


New drills are already on the way, 
but research in seeds, planting methods 
and machinery may bring more changes. 


n a few years the words “precision 
| planting” well known 
among canners. Significant progress 
has been made in developing plant 
with improvements 


may be 


ing machinery 
over present drills. At the same time 
studying 
bilities of developing varieties that 


seed companies are possi 


can take advantage of more precise 
planting methods. Investigation con 


advanced 


field 


proper use of 


controllable 


tinues on 
machinery under 
conditions 

One behind the 
better planting equipment is the cost 


of overplanting or inefficient planting 


reason drive for 


A grower using 10% more pea seed 
than necessary will lose around $2.50 
alone. This cost is 


an acre on seed 


most prominent In peas but is still 


important in beans and sweet corn 


Machinery 


Men working in various areas of 
that the trend 
toward better planters ove! 
The trend will 


this research indicate 


is likely 
the next ten years 
be toward 

1, Depth control on seeding. Drills 
would 


have an adjustable depth of 


seeding. All seeds would be planted 
at precisely the depth set 

2. Attachments for applying ferti 
lizer at 
and at 


rate of the fertilizer application could 


a set distance from the row 
a set depth in the soil. The 


be adjusted. 


3. Seeds 
evenly in the row 


spaced accurately and 


1. Improving seed bed. This could 


include pressing the soil over the 
seed to firm it after planting or level 


ing the soil after the passing of the 
drill 

5. Precise adjustment of the rat 
of seeding per acre. This is still a 
possibility that will be developed in 
conjunction with research in planting 
methods 


Planting Methods 


Most of these improvements have 
been heralded by research in plant 
ing methods. The depth control is 
particularly important. Research work 
ers report that many seeds are left 
on the top of the ground and never 


30 


germinate. While there are dangers 
in planting too deep or too shallow 
depth control will bring better yield 

The use of fertilizer on various 
canning crops has been investigated. 
Extensive recommendations have 
been made on methods and amounts 
of applications at the time of planting 

The advantages of even spacing 
between plants is less definite. Some 
that 
experimental evidence to show a gain 


researchers claim there is no 
in yield by even spacing. Other re 
search workers claim that 
equipment properly used will space 
evenly enough. The theory is that 
by eliminating bunching of seed and 
bare space in the rOWwS, the vield will 


Increase 


present 


Adjustable Rate of Seeding 


Still under investigation and _ still 
causing lots of discussion are the ef 
fects of the rate of seeding on yield 
and quality. The theory behind the 
investigation is that plants spaced at 
an optimum, predetermined distance 
may be higher 
better 
quality, and may bring more control 
on maturity and therefore on the 
time of harvest. Part of this is still 


able to produce a 


Vit ld per pound of seed, a 


speculation 

It can easily be proven that the 
extremes of overplanting and under 
planting will vields 
But picking out an optimum distance 
between rows and optimum spacing 
between plants is difficult. There are 


many variables. 


produce lower 


Remember to Stop at 


We're looking forward to the 
Show 
not so much for the speeches and 


Convention and Canners 


the business meetings, but for 
the chance to meet old friends 
and make new ones. 

We will be in booth 238 in 
the Assembly Room, just out 


First the soil conditions can bring 
different answers. It seems that an 
optimum distance on one type of soil 
is not the optimum distance on an 
other. There are weather factors. 
Optimum spacing in a dry year is dif 
ferent than in a wet year. Seed may 
make a difference; fertilizer obviously 
would. 

Optimum seeding rates may never 
be reduced to mathematical formulas 
that can be figured for a particular 
variety of seed on a particular soil 
and then adjusted for fertilizer appli- 
cations and for estimated weather 
conditions. But further information on 
the influence of these factors may 
bring further developments in seed. 


New Varieties 


One of the factors confusing the 
research on optimum spacing was the 
presence of nonproductive plants. A 
pea plant that has full growth but 
does not produce a other 
mature characteristics shows up occa 
sionally, This type of plant may 
develop as the result of innate char 
acteristics or result of close 
planting or soil conditions. With pres 
ent planting methods this type of 
plant makes little difference in yield. 
But with more precise methods of 
planting it may be profitably eliminat- 
ed, 


seed or 


as the 


Varieties may be developed which 
would none of the 
plants with immature characteristics. 
But the development of these varie 
ties must wait for a method of telling 
“good” seeds from “bad.” 

Seed companies have made remark 
able improvements in seeds by selec 
tion of favorable traits in plants and 
breeding toward better varieties. 

Tests have indicated that this lack 
of uniformity in plant vigor may be 
due to other phases of seed produc- 
tion than plant breeding. Seed com 
panies are working on methods of 
evaluating seeds with respect to their 
field performance. 


contain few or 


Food Packer’s Booth 


the Grand Ball 
the second floor of the Conrad 
Hilton Hotel. 

When you are making the 
rounds of the Canners Show 
please stop in at Food Packer's 
booth. We'll 


side Room on 


want to see you 


The Food Packer Staff 
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‘50th Anniversary Convention and Show 


Index 


Skits, Forecasts, Fashions Promise Lively Convention 


The 50th anniversary of the NCA and CM & SA will be an occasion to 
look ahead as well as back. Theme of the convention is “Look to the Fu 
ture.” 


Carlos Campbell Will Receive Forty-Niners Award 
The dynamic secretary of the National Canners Association will be the 
fourth recipient of the annual service award 


Schedule of Events 


An hour-by-hour listing is given for the six days of the convention, includ- 
ing associated commodity groups, social events and speakers at sessions. 


Floor Plan of Exhibit Halls 

The layout of the Canners Show on the first floor and basement of the 
Conrad Hilton Hotel is diagrammed with booth numbers and names of 
exhibitors. 


New Machinery, Products, Slated for Canners Show 
Companies which will be represented at the show are listed alphabetically, 
with items exhibited and personnel in attendance. 


For 50 Years NCA Has Built Confidence of Consumers 


A history of the National Canners Association includes its growth, present 
stature and a list of presidents since founding 


Looking Ahead in the Canning Industry 
A. Edward Brown of Michigan Fruit Canners, Inc., and next president of 
NCA, gives his estimation of the future of the canning industry. 


Looking Ahead in the Canning Machinery and Supplies Field... 55 
Cliff Wilson of Food Machinery and Chemical Corp. and president of 
the CM & SA, estimates what factors are ahead for his industry. 


NCA’s First Role: Perform Where Members Cannot. 


Leading canners tell of the influence and success of the National Canners 
Association and how it has affected their section of the industry. 


Cooperation Is Keynote of NCA-iIndustry Relations... 


Representatives of industry, government and trade organizations tell of 
successful projects with National Canners Association 


What's New 


This regular Food Packer department includes many new items which 
will be on display at the 1957 Canners Show 
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Salute to NCA 


This issue of Food Packer is 
more than a guide to the con- 
vention and show, It is a tribute 
to the work and progress of the 
National Canners Association 
during the past 50 years, and a 
salute to the men that have 
made this progress possible. 


Associations have problems 
that in many ways are unlike the 
problems of a private business. 
An association, as a representa- 
tive of diverse interests and di- 
verse personalities, must still 
guide its efforts to reflect a uni- 
fied purpose without a tinge of 
partiality 

\ failure of an association 
again may not be like a failure 
of a private business. The signs 
of failure, instead of debts and 
empty warehouses, may be a 
lack of drive, a lack of progress 
or the ruptures of internal con 
flict 

It is this narrow path between 
the stagnation of timidity and 
the turmoil of misdirected effort 
that an association must follow. 

In the face of these natural 
hazards of an association it is 
much to the credit of the Na- 
tional Canners Association to be 
able to look back on 50 years of 
aggressive leadership and at the 
same time to gain the warmth 
of personal tribute from its 
members and its associates in 
government and industry. 


rhe history of the NCA is the 
story of the men who have run 
it and the men who have guided 
its policies, And the success of 
the NCA must be credited to 
these men, also. 

lo those statements in this 
issue which reflect strong ties 
with NCA Food Packer would 
add its own tribute to an in 
dustry association unexcelled: 


NCA. — The Editors 





Skits, Forecasts, Fashions 


Promise Lively Convention 


Program schedules general sessions 


in the morning, technical sessions at 


noon, entertainment in the evenings. 


he 50th anniversaries of the Na 

tional Canners Association and the 
Canning Machinery and Supplies As 
sociation will bring opportunities at 
the convention to talk about the ac 
complishments of the two Organiza 
tions, and the accomplishments of the 
canning and supplier industries dus 
ing the past half century 

But the theme of the convention 
will be pointed toward the future of 
these industries. “A Look to the Fu 
ture.” will be forwarded by speakers 
during the four morning sessions of 


the convention 


Scientists 

Two outstanding scientists sched 
uled for the Sunday morning session 
will be Dr. W. R. G. Baker of Syra 
cuse, N, Y. and Dr, Roy C. Newton 
of Chicago. Dr. Baker is “borrowed” 
from the radio-electronics-television 
industry to discuss the effects of on 
of the most recent technological 
drives — automation 

In this field, Dr. Baker's experience 
dates back to World War I and the 
development of radio devices for air 
craft and ships. He helped develop 
radio and radar equipment during 
World War I and was cited by 
both the Army and Navy for his 
contributions 

He has been connected with the 
development of regulations and stand 
ards for television and radio, In 1952 
he was awarded a medal of honor 
by the 


and in 1953 he received a_ similar 


Institute of Radio Engineers 
award from the Radio-Electronics 
Television Manufacturers 


Civil Defense 

Dr. Roy Newton, as vice president 
in charge of research for Swift and 
Co., is well known in the food and 
canning industries. His record within 
his company in the development of 
new processes makes him outstand 
ing. Further his work with the Na 
tional Academy of Sciences-National 
Research Council as the chairman of 
a Civil Defense Foods Advisory Com 


32 


mittee, has brought wide attention to 
him outside of the food field. 

He will report to the NCA con 
vention on the findings and recom 


mendations of this committee 


Food Editors 


One part of the NCA convention 
will not be directed toward canners. 
he conference scheduled for Tues 
day, February 19, will have as its 
audience food editors of national and 
local publications. It will provide an 
opportunity for the canning industry 
to talk to consumers, Here also the 
directed toward, 
‘what's new” and “what's ahead” in 


theme will be 
the canning industry 


Program Openers 


New to convention goers this vear 
will be entertainment before each 
morning session of the convention 
Short skits patterned after the style 
of popular television programs will 
be presented by professional ente: 
tainers. The NCA version of “You 
Asked for It,” on Saturday will pre 
sent a Miss Canned Food of 1907 
1957 and the future 

Sunday, the program, “You Are 
There,” will offer NCA’s dramatiza 
tion of the beginning of the canning 
industry. On Monday a canned ver 
sion of “The Big Surprise” will in 
troduce the raw products session and 
morning the “$64,000 
Challenge” will feature mental ex 
perts in the fields of marketing and 


on T uesday 


sales, 


For the Ladies 


The “Ladies Day” started last year 
will be continued this year. A fashion 
show and buffet tea will be held at 
the Marshall Field department store 
ut 3 p.m. on Monday, February 18, 
lickets are available without charge 
but must be requested at the Can 
ning Machinery and Supplies Associa 
tion, registrar desks. Tickets will be 
allotted up to the seating capacity 
of 300 


Carlos Campbell 


Campbell Selected 
for Service Award 


arlos Campbell, executive secre- 
Cc tary and treasurer of the Na- 
tional Canners Association, has been 
selected as the recipient of the Forty- 
Niners Service Award. 

This award, presented three times 
before at NCA conventions, is given 
to men who perform exceptional serv 
ice to the canning industry. 

Mr. Campbell is the second exec 
utive secretary of NCA. He succeed 
ed Frank Gorrell, the founding 
Secretary, in 1945 following Mr. 
Gorrell’s resignation. 

In announcing the selection of Mr. 
Campbell, David S$. Nay, president 
of the Forty-Niners, said, “For nearly 
a quarter of a century, Carlos has 
devoted his life to the canning indus- 
try and his stature has grown with 
the years. It is appropriate that he 
receive the Forty-Niner Service 
Award in recognition of his valuable 
service on this Golden Anniversary 
of the National Canners Association.” 

The award will be presented at 
the convention on Friday, February 
15 in the Hubbard Room of the 
Sheraton-Blackstone Hotel. 

Mr. Campbell is the first recipient 
of the award who comes from other 
than the scientific field. Previous re 
cipients were Dr. Samuel C. Prescott 
in 1954; Dr. John C. Walker in 1955; 
and Dr. Louis Gardner MacDowell 
in 1956. 

In connection with the award Mr. 
Campbell will receive honorary life 
memberships in both the Forty-Nin 
ers and the Old Guard Society. 
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Schedule of Events 


National Canners Association Convention—1957 Canners Show 


Thursday, February 14 


9:30 am. Meeting of NCA Consumer 
and Trade Relations Committee, Room 
8, Conrad Hilton 

12:30 p.m. Luncheon meeting of NCA 
Consumer Service Committee, Room 
9, Conrad Hilton 

8 p.m. Meeting of NCA _ Resolutions 
Committee, Room 5, Conrad Hilton 


Friday, February 15 


9:30 am. Meeting of NCA Administra 
tive Council, Room 1, Conrad Hilton 

9:30 a.m. Meeting of National Preserv 
ers Association, Cotillion Room, Ho 
tel Morrison 

10 a.m. Meeting of State Secretaries, 
Room 10, Conrad Hilton 

12 noon Luncheon meeting of NCA 
Board of Directors (open meeting 
Beverly Room, Conrad Hilton 
p.m. Meeting of NCA Board of Dire« 
tors (closed meeting), Bell Air Room 
Conrad Hilton 
p.m. Presentation of Fourth Annual 
Service Award, The Forty Niners 
Hubbard Room, Sheraton-Blackstone 
p.m. Reception, The Forty Niners 
Crystal Ballroom, Sheraton-Blackston 


Saturday, February 16 


am. Meeting of NCA Nominating 
Committee, Astoria Room, Conrad Hil 
ton 
3) am. Business meeting (morning 
session) of NFBA, Grand Ballroom 
Palmer House 
30 a.m. Meeting of National Presery 
ers Association, Cotillion Room, Hotel 
Morrison 
a.m. NCA Annual Meeting, Williford 
Room, Conrad Hilton 
Repert of the Committee on Nomina- 
tions 
Election of officers 
Report of the Committee on Resolu- 
tions 
Address: J. 
Can Co. 
Address: Howard Pyle, deputy assist- 
ant to President Eisenhower 
10 a.m.—6 p.m, Canning Machinery and 
Supplies Exhibit, Conrad Hilton 
12 noon Luncheon meeting of NCA 
Labeling Committee 
rad Hilton 
p.m. Business meeting (afternoon ses 
sion) NFBA, Grand Ballroom, Palmer 
House 
p.m. Old Guard Banquet, Sheraton 
Blackstone 


Roger Deas, American 


Room 3, Con 


Sunday, February 17 


% a.m. Breakfast meeting of NCA Legis 


FEBRUARY, 1957 


lative Committee Room 19, Conrad 
Hilton 

S a.m. Breakfast meeting of NCA Raw 
Products Technical Advisory Commit 
tee, Room 10, Conrad Hilton 

10 am. NCA Research and Production 

Session, Williford Room, Conrad Hil 

ton 

Discussion: “Problem Solving,” Walter 
Cavin and Warren Berg, Arthur D 
Little, Ine. 

Address: “The Impact of Automation 
on Industry,” Dr. W. R. G. Baker 
vice president, General Electric Co. 

Address: Dr. Roy C. Newton, Swift 
& Co., chairman, Civil Defense 
Foods Advisory Committee, Nation- 
al Research Council 

Address: “Food Industry Civil De 
fense Schools,” Homer J. McCon 
nell, Food and Drug Administration 

10 am. Annual meeting of Canning 
Machinery and Supplies Association 
Beverly Room, Conrad Hilton 

12 noon NCA and CM & SA Research 

Luncheon, Astoria Room, Conrad Hil 

ton 

Program: Instrumentation, 
applications 

12 noon Luncheon meeting of NCA 
Claims Committees Room 8, Conrad 
Hilton 

12 noon Luncheon meeting of NCA Raw 

Products Technical Advisory Commit 

tee, Room 18 Conrad Hilton 

12-6 p.m. Canning Machinery and Sup 
plic s Exhibit, Conrad Hilton 

p.m. NCA Golden Anniversary Ban 

quet, Grand Ballroom, Palmer Hous 


practical 


Monday, February 18 
im. Breakfast meeting of NCA Fisl 


ery Products Committee 100m 4, Con 
rad Hilton 
S$ am. Breakfast meeting of NCA Raw 
Products Technical Advisory Commit 
tee, Room 10, Conrad Hilton 
Sam. Breakfast meeting of NCA Stati 
tic Committees Room 19 
Hilton 
0 am. NCA Raw Products Session 
Williford Room ( onrad Hilton 
Address: Earl L. Butz, Assistant Se« 
retary of Agriculture 
Address: Fred Hatch, president, Na 
tional Agricultural Chemicals Asso 
ciation 
10 aam.-6 p.m. Canning Machinery. and 
Supplies Exhibit, Conrad Hilton 
12 noon NCA Raw Products Technica! 
luncheon, Room 1, Conrad Hilton 
Reports: Performance of experimental 
precision planters in five states 
12 noon NCA and CM & SA Researcl 
Astoria Room, Conrad Hil 


Conrad 


luncheon 

ton 

Program: Instrumentation, 
application 


practical 


215 pan. Luncheon meeting of Na 
tional Meat Canners Association, Sher 
iton-Blackstone 

pm. Young Cuard Banquet 


Room, Hotel Morrison 


lerrace 


Tuesday, February 19 


im. Breakfast meeting of NCA Raw 
Products Committee and Technical Ad 


) 


visory Committec Room 3, Conrad 


Hilton 
im. Breakfast meeting of NCA Pro 
curement Committee, Room 19, Con 
I id Hilton 
10 am. NCA Marketing and Sales Ses 
ion, Williford Room, Conrad Hilton 
Address: “How Consumers React to 
Trading Stamps and Premiums,” 
William Gillen, Batten, Barton, Dur- 
stine and Osborn 
Installation of 1957 NCA officers 
Address: “The Food Store Spectac- 
lar,” Marie Kiefer, secretary-man- 
ager, National Association of Retail 
Grocers 
Motion Picture: “The Three Squares,” 
co-sponsored by US Department 
of Agriculture and NCA 
10 am.-6 pon. Canning Machinery and 
Supplie s Exhibit, Conrad Hilton 
12 noon NCA Food Sditors Conference 
Waldorf Room, Conrad Hilton 
Address: “Nutritive Qualities of Proc 
essed Foods” Dr. Conrad A, Elveh 
jem, University of Wisconsin. 
Address: “What's New in Horticul 
ture,” Morton Adams, chairman, 
Raw Products Technical Advisory 
Committee, NCA 
Address: “News in Product Develop- 
ment,” E. A. Meyer, chairman, 
Consumer Service Committee, NCA 
Address: “How Canned Foods Are 
Nelson H. Budd, assist- 
ant secretary and director of infor 
mation, NCA 
Address ‘Consumer Preferences, 
(survey report) W. RK. Simmons 
president, W. RK. Simmons and 
Associates Research, Ine. 
Motion Picture: “The Three Squares 
12 noon NCA Fisher Products Lunch 
con, Room 1, Conrad Hilton 
Address: “Consumer Preferences and 
Usage of Canned Sea Food,” W. RB. 
Simmons, president W. R. Simmons 
and Associates Research, Inc. 
m NCA Research Luncheon, Room 
1. Conrad Hilton 
Reports 


Promoted, 


Experience in color scoring 
of tomato juice under USDA stand 
ards for grades. 

4) pam. CM & SA 50th Anniversar 

Dinner Dance lerrace Room. Hotel 


Morrison 
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50th Anniversary 


Automatic, continuous loading-freezing-unloading operation is performed by the new 
Amerio freezer, The freezer will be set up in booth 102 of the Amerio Contact Plate 
Freezers, Inc. 


New Machines, Products 
Slated for Canners Show 


Over 150 exhibits planned for 
‘Golden Age of Canning’ show. 


he 1957 Canners Show will open nau, K. M. Sana, W. R. Sparks, R. M. 

at 10 a.m. Saturday Feb. 16. Hours Snodell 
for all four days of the show will be 
10 a.m. to 6 p.m. except Sunday, Feb 
17, On Sunday the Canning Ma 
chinery and Supplies Association will 
hold its annual meeting at 10 a.m. in 
the Beverly Room of the Hilton Hotel 
The show will open at noon 


Addressograph-Multigraph Corp. 104 


Duplicators and accessory equipment 


Algene Marking Equipment Co. 113 


Automatic 
rugated boxes 


printing machine for cor 


The following list of exhibitors 


Aluminum Company of America 
shows the name of the company and 
the booth occ: pied in the exhibit hall 
rhe items featured in the exhibit and 


the personnel in attendance at the 


Aluminum Cooking Utensil Co., Inc. 32 


Ingredient containers, storage drums 
ind bins, gas fired and steam jacketed 
kettles, cutlery and preserving kettles 

B. E. Hiles, L. E, Foreman, H. H 
Pech, R. J. Dellafiora, RK. C. Hanisch 
P. H. Schmid 


booth is also listed where this infor 
mation has been supplied 


Exhibitors American Can Co. 205 


A-B-C Packaging Machine Corp. 50 Canco’s sponsorship of NBC-TV news 


‘ show 
Top and bottom case sealers, auto R. ( 


rvaathe and sem automatic Alwyn RK Hl Lueck, R. M. Roberts. 
Omer A. Rupp, Russ W. Stevens \. Black, F. J. Dowling, W. S. Beard 
Willard M. Haynes, James L. Neal See advertisement, Pages 6-7 


Stolk, F. B. Newcomb, T. E 


Ac‘cent International WI Amerio Contact Plate Freezers, Inc. 102 


Monosodium glutamate Automatic continuous freezing process 
J. QO. Herzog, W. G. Kamenoff, P. I P. Amerio, R. Amerio, George B. Mal 
Elliott, C. H. Glandt, E. G. Freeman ton, Karl Norton 


M A Machi : 
Ace Specialty Manufacturing Co. 18 eae oo - 


New, multiple head, high speed, ro 

119 — closing machine for rectangular 
ers 

Charles M. Ams, Willie Diezel, G 

Horvath, Ir, John Hammond, Fred 
Cates 


Acme Steel Co. 


Corrugated box stitching machine 
J. H. Prout, N. L. Anderson, R. E 
Buchanan, J. R. McEvoy, W. C. Qued 


36 


Feature of Acme Steel Co. exhibit will 
be this machine that stitches top and 
bottom simultaneously. Booth 119. 


Anchor Cap and Closure Corp. of Can- 
ada 225 


Anchor Hocking Glass Corp. 225 


Glass food pac kages 
See advertisement, Pages 20-21. 


Angelus Sanitary Can Machine Co. 5 
— See advertisement, Page 47 


A.P.V. Co., Inc. 34 


Armstrong Cork Co. 223 


Cylinder pickle jars with  twist-off 


finish 

hk. M. Ulmer, A. M. Browne, R. C. 
Langsett, E. T. Petry, R. W. Mattern, 
W. P. Kelley, T. E, Neale, R. E, Thom- 
son, A. M. Cavin, R. D. Wilcox, C. C 
Dilatush, R. M. Knupp. 


Associated Seed Growers, Inc. 214 
See advertisement, Page 82 


Ashworth Bros., Inc. 108 


Flexible, metal conveyor belt. 

W. J. Flynn, Jr., A. R. Bechtel, H. J 
Gillis, D. J. Daylor, G. C. Jensen, F. W 
Hale 


Atlanta Paper Co. 55 


Hand operated multiple packaging 
unit; automatic multiple packaging ma 
chine 

Henry H. Ogden, E. R. Shelly, Horace 
McReynolds, R. L. Gerson 


Audubon Wire Cloth Corp. 235 


Baldwin-Lima-Hamilton Corp. 15 


New, high-speed can bodymaker 

George H. Lynn, Robert S. Henninger, 
Robert T. Adams, Robert F. LaCrosse, 
Robert A. Lasley 


Ball Brothers Co., Inc. 218 


Grip-Twist closure; capping machine 
with controlled vacuum system; and a 
new finish for glass. 

J. E. Bellinger, K. M. Hay, V. ¢ 
Schranz, C. R. Warren, S. R. Bowman 
R. M. Ross, W. C. Hannah, H. F. Clip 
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WE TAKE OUT THE WATER...VOU SAVE! Whatever your needs for citric 
acid—whether you use it regularly or only occasionally, in large quantities or in small—you profit 
three ways by using PFIZER CITRIC ACID U.S.P. ANHYDROUS, First, you 
cut raw material costs—save over Y¢ per lb. on an actual acid basis. Second, you reduce freight 
costs by eliminating 8 lbs. of water per 100 lbs. of citric. Third, you’ re sure of even acidity after 
storage when there’s no water to lose. Next time, order Pfizer Citric Acid U.S. P. Anhydrous— 


granular, fine granular or powder forms. (Pfizer continues to sell Citric Acid U.S.P. Hydrous for 


those who prefer it.) 
CHAS. PFIZER & CO., INC. 


Chemical Sales Division 


a 
Manufacturing Chemists for Over 100 Years ; i 


b 
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50th Anniversary 


Heat exchanger for continuous heating 
and cooling liquid products will be in 
Creamery Package Mfg. Co. booth 13. 


Filler for jam, jelly and preserves with 
speeds to 200 per min. will be in booth 
45, Filler Machine Co. Inc. 


Simple, hand operated, cartoning jig 
manufactured by Atlanta Paper Co, will 
be displayed in booth 55. 


Control unit for regulating amount of 
bactericide in cooling canal will be dem- 
onstrated at Diversey's booth 227. 


Three exhibit halls will hold . . . 


pinger, K. G. Madill, G. BR. Nielsen, 
C, R. Kenney, H. M. Bremkamp, E. C. 
Wayland 

See advertisement, Page 40. 


Barker Co. 52 


W. F. & John Bernes Co. 53 
New 36-station piston filler. 


Berlin Chapman Co. 54 


High speed, nearly automatic filler for 
pickles, aa, cherries, ete. 

E. J. Jezwinski, Dwight Landreth, 
Watts B. King, J. D. Bunch, W. T. 
Howeth, Roy Duncan, Joe Bott, John 
B. Gillett 

See advertisement, Page 80 


E. W. Bliss Co. 47 


New, high-speed, automatic duplex 
slitter for trimming, slitting tin plate. 
See advertisement, Pagen 16-17. 


Brockway Glass Co., Inc. 242 


Glass containers, 

Paul K. Morrow, Douglas Kohlhepp, 
Stewart Deane, A. G. Beltz, Harry Bru- 
no, G. K. Huggins, R. M. Kirkpatrick, 
laylor Winner, D. A. Youngdahl. 

See advertisement, Page 19. 


Brooks Chemicals inc. 212 


Burt Machine Co. 25 
See advertisement, Page 70. 


California Vegetable Concentrates 250 
Cross cut carrots, celery, sweet bell 
peppers, other dehydrated 
vegetables 
Joe Pardieck, 
Hughes. 


processing 


Marsdon Burns, Bob 


Callahan Can Machine Co. 124 
See advertisement, Page 75. 


Canning Machinery Co. 63 


Laboratory testing service; pasteuriz- 
ing, cooling equipment. 
L. E. Tripp, H. P. Kern, Wally Reali- 


ni, Perry Zenlea. 
cesco 4 
Chain Belt Co. 38 


Power transmission components and 
conveying chains 
Steve Kurtz 


Chishoim-Ryder Co. u 
Chisholm-Ryder Company of Pa. u 
C.L.T. Corp. 230 


New installment 
canner;rs 


financing plan for 


Container Corporation of America 208 
See advertisement, Page 52. 


Continental Can Co. 211 
See advertisement, Page 81. 
Corn Products Sales Co. 215 
See advertisement, Page 51. 
Corneli Seed Co. 226 


Photos of new varieties; samples of 
beans and sweet corn. 

Bill Carter, Robert F 
Root, Joe M. Bailey. 


Kramer, Bruce 


Creamery Package Manufacturing Co. 13 

New heat exchanger; new rotary, pos- 
itive type pump; centrifugal pump; 
homogenizers; refrigeration equipment 
for storage and fast freezing. 

W. O. Whitney, G. N. Haxton, F. G. 
Jones, F. B. Hohenhorst, J. L. Brazee, 
H. J. Kerr and H. L. Mitten. 


Crites-Moscow Growers, Inc. 210 


R. D. Williams, M. R. Cammack, D. 
G, Wilkinson, Rudolph Nordby. 


Crown Cork & Seal Co. 40 


Darworth Inc., Cellu-San Div. 217 
Water repellent wood preservative for 
food handling equipment; water repel- 

lent product for pallets. 
F. D. Houghton, D. V. O’Brien, R. F. 
Goodney, W. P. Koenig, R. D. Frisbee. 
- See advertisement, Page 15 


Dewey and Almy Chemical Co. 27 

Container sealing compounds & ma 
chinery, 

H. S. Ferguson, G. W. Blackwood, 
W. L. Taggart, D. L. Shanklin, H. $ 
Lawton, D. G. Bernard, C. F. White, 
R. A. Clabault, K. S. Way, M. R. Day, 
L. J. Cone, R. W. ciieaal R. W. Allen, 
A. A. Paterson, G. B. Kafka, W. B 
_— F. L. Chase, George W. Delano, 
r. 


Diagraph-Bradley Industries, Inc. 117 

New inking rollers and inks, carton 
printing machine. 

J. R. Brigham, C. D. Finke, Edward 
Swearingen, Arthur Fribel, Jerry Bette, 
Bob Lengerich, Peter Parenti, Ray Dan- 
ner, John Zimmerman. 


Diamond Crystal Salt Co. WW 

Precision dispenser with magnetic line 
insert. 

S. S. Meilstrup, W. W. Buell, Karl 
Klomparens, C. W. Schornstheimer, R 
J. Martini, J. A. Selbee, L. A. Bergstrom, 
hk. A. Skidmore, B. R. Abt, E. R. Cava 
naugh. 

See advertisement, Page 57 


Dixie-Way Machine Co. 61 
New machine for automatically open 
ing and filling cartons. 


Dodge & Olcott, Inc. 251 

Seasonings, including specialties for 
canned ee pie mix, canned apple 
pie mix, vichysoisse soup, tomato juice 
cocktail, mint seasoning for peas, sweet 
potato seasoning. 

Hatton B. Rogers, Louis Mignacca, 
Gordon Kruse, Ira Bennett, Jules Bauer, 
William Ammon, Kenneth Hartley. 

See advertisement, Page 24 


Dudley Corp. 58 
Diversey Corp. 227 


Electronic control unit for bactericide 
concentration in cooling canal water. 

S. E. Alvis, T. A. Anderson, Harold 
Gray, H. C. Thomas, C. F. Burke. 


E. |. du Pont de Nemours & Co., Inc. 248 


Cellulose neckbands for glass contain 
ers. 

T. W. Holland, E. A. Britton, F. J 
Filliben, D. R. Kinloch, H. R. Becker, 
L. E. Shannon. 
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50th Anniversary 


.... hundreds of items at the 1957 Canners Show in Chicago 


Economic Machinery Co. 12 


Glass containers handled by high 
speed automatic labeling machine. 

James F. Parsons, G. L. N. Meyer, 
Jr., R. J. Geiger, A. R. Johnsen, A. O 
Frykhom. 


Electric Sorting Machine Co. 16 


Pneumatic separator for fresh prod 
ucts, photo-electric color sorting ma 
chine. 


Elgin Mfg. Co. 49 


Wrapping machine for heat sealing 
film; twin filler for liquid and semi- 
liquid products; automatic feed semi 
automatic capper; frozen food filling 
machine. 

G. R. Stevens, A. R. Stevens, E. E 
Johnson, W. B. Sanford, H. G. Manley, 
D. M. Webster 


J. L. Ferguson Co. 37 


New, automatic, carton imprinter 
Robert C. Ferguson, J. Lee Ferguson, 
Jr., Donald O. Ferguson, D. J. Wolfe, 
Tom Rink, R. E. Paul, Joseph Knight 
Joseph Cleaver, W. J. Thornley, Wayne 
Gary. 
See advertisement, Page 77 


A. T. Ferrell & Co. 121 
Ferry-Morse Seed Co. 206 


Filler Machine Co., Inc. 45 
Improved 10-line jam, jelly and pre 
serve filling machine 


Fisher & Porter Co. 118 
Fiske Brothers Refining Co. 115 
W. J. Fitzpatrick Co. 20 


Food Machinery & Chemical Corp. 1 


Vertical screw press; backing screen 
grader and snipper for green and wax 
beans; universal corn cutter; package 
caser; sanitary blancher; 20-pocket filler 
24-valve juice filler; knife honer. 

Benjamin C. Carter, C. K. Wilson, 
Paul C, Wilbur, §. A. Mencacci, Harold 
L. Link, T. N. Martin, Frank J. Fay. 

See advertisement, Page 67 


Food Packer 238 


Gallatin Valley Seed Co. 228 


A balanced vibrating mechanism in the Simplicity sewage 
screen confines action in removing solids from waste water 
to screen deck. Unit will be displayed in booth 23. 
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General Box Co. 247 


Wirebound pallet boxes for vegetables 
and fruits 


Griffith Laboratories 213 
Groen Manufacturing Co. 43 


Frank HMamachek Machine Co. 22 


Separating aprons for viners; nylon 
viner sieves; rubber sieves and wir 
sieves; precision bulk salt dispenser 

Frank Hamacheck Ul, Richard | 
Hamacheck, E. W. Classon, W. F. Irv 
ing, Harry H. Howeth, Edward S. Me 
Ginness, Nate Hughes, Bert W. Nevins, 
Ralph E. Richards 

See advertisement, Page 62 


Hazel-Atias Glass Co. 232 
See advertisement, Page 71 


The Heekin Can Co. 202 


A. E. Heekin, Jr., C. L. Heekin 
C. A. Rolfes, J. J. Flynn, E. J. Nolan 
H. E. Uehlein, R. A. Barton, N. M 
Spain, W. J. Hoye, J. G. Heekin, E. G 
Grab, Jr., N. W. Haas, K. L. Jeffreys, 
- Jensen, G. W. Pettis. 

See advertisement, Page 3 


Hercules Powder Co. 246 


Monosodium glutamate; a new liquid 
meat tenderizer; and hydrolyzed vege 
table proteins. 

H. P. Haldt, J. D. Keating, G. H 
Freeman, J. P. Pfaff and Miss M. P 
Kearns 


Horix Manufacturing Co. 39 


Gravity-vacuum filler designed for 
random handling of containers of vary 
ing height 

Mrs Frank B Fairbanks, W H 
Buleao, J. L. Scanlon, R. B. Reno, Ren 
wick McWilliam 


Huntley Manufacturing Co. 7 


New design units of production ma 
chinery; equipment line including pea 
cleaners, blanchers, buc ket conveyors 
cherry and tomato line equipment 

Robert J. Buchholtz, Howard J. Grif 
fin, W. B. Sutton, Oscar W. Olsen 


International Salt Company, Inc. 106 
See advertisement, Page 59 


Kieckhefer Container Co. 216 


Corrugated shipping cases with open- 
ing tab and flaps that lock back 


Ladish Co. 30 
Sanitary fillings, valves, centrifugal 
pumps 


F. H. Langsenkamp Co. 100 


New automatic can opener and auto 
matic vat dumper. Equipment line in 
cluding, finishers, oan, hot break 
units, juice strainers, cooking coils, can 
aluminum dock plate, hand 
operated can opener 

See advertisement, Page 72 


‘ rushe ! 


Lee Metal Products Co., Inc. 28 


Vacuum pan installation; 200-gallon 
pressure cooking unit; double motion 
igitator kettle 

George H. Tay, Sr., J. Munson Lee, 
Thomas J. Lee, A. L. Hellewell, George 
H. Tay jr Lon E Kelly 


Link-Belt Co. 26 
Magnuson Engineers, Inc. 24 


Production color control instruments; 
product handling machine to even out 
production flow; automatic high-speed 
fruit slicer; automatic stemmer for ripe 
olives, grapes, berries; automatic can 
drier, polisher for variable sized cans; 
electronic saline control instrument; in 
formation on automatic steam peeling 
rac hine 

Robert M. Magnuson, Traver J, Smith 
Robert L. Hinshaw 


Malayan Tin Bureau 245 


Display of tin, tinplate, solder and 


cans 
Lynn W. Meekins, Miss Jean IL. Skin 
ner, R. D. Coursen 
See advertisement, Page 10 


Metro Glass Company, inc. 201 
Jerry Moore, F. W. Considine, W. P 

Byrne Frank Bolt ( N Selheim 
See advertisement, Page 23 


Michael-Leonard Co. 240 


New weet corn hybrid with high 
cutting percentage 

John Magoun, Morgan Cashin, Wil 
liam Markley, John Kreamer, Dr. Stuart 
N. Smith 


The Olney cleaner for separating trash from raw product by 
the newly developed principle of foam cleaning will be ex- 


hibited by George J. Olney, Inc, in booth 35. 


” 





With operating costs increasing, every dollar 
saved on packaging is of greater importance than 
ever. This makes it vital to have shipping cartons 
for your products which avoid the waste of over- 
pac kaging or under-packaging 

Here Ball Brothers’ personalized counsel can 
help you. Ball’s practical packaging experts can 
develop shipping cartons for glass containers 
which will get your products to market safely 
with a minimum of expense. For example, using 
equipment like the compression tester shown 
above, trained Ball technicians can accurately 


Ball Brothers’ Foronalied counse' 


can help you cut packaging costs 


predict the static load boxes will bear in ware- 
house stacks or on pallets. This special service has 
helped many users of Ball quality glass containers 
and metal closures to cut their costs. It is avail- 
able to you through your Ball representative. 

He can call on Ball’s staff of industrial de- 
signers, engineers and technicians to aid you in 
solving your packaging problems . . . container 
design, processing, filling, shipping cartons, ma- 
terials handling. These Ball specialists will pro- 
vide sound practical recommendations that are 
tailor-made for your operations. 


For more information about elass containers, metal closures and “*PACKAGING-PLUS”’ services, 


write Ball Brothers Company, Dept. FP-76, Muncie, Indiana, Sales offices in all principal cities 


AND GET MORE THAN GLASS! 


COPraigat 1986, @ece 
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New equipment, new products will be first shown at Canners Show 


Mojonnier Brothers Co. 51 


Morrison Bros. Seed Co. 233 


E. H. Hughes, Robert A. Ritter, H. A 
Rosenhoctt 





Salt Co. 





Morton 6 


Liquid salt dispenser, brinemakers, 
silt tablet depositing equipment 
See advertisement, Page 2 


National Can Corp. 249 

See advertisement, Page 61 
National Container Corp. 217 
New Jersey Machine Corp. 19 


New, high speed, glass container, la 
beling hae hine 


Northrup, King & Co. 239 


New or recently improved varieties of 
snap beans, sweet corn, peas, carrots and 
heets 

L. W. Corbett, C. G. Massie, P. R 
Walker, M. C. Hillery. 

See advertisement, Page 50 


Oakite Products, Inc. 114 


Portable detergent injector for plant's 
hot water lines for spray cleaning 

Ken C. Tucker, F. J. McNally, E 
Billington, O. W. Nealy, J. L. Dayton, 
H. Williams, T. Rink, T. D. Ellsworth, 
J. A. Price. 


Old Dominion Box Co. 122 


New cartoning machine 


George J. Olney, Inc. 35 


New foam { leaner for peas lima be ans 
whole kernel corn 

George J. Olney, George J. Olney, Jr., 
John B. Olney. 


Owens-illinois Glass Co. 204 


Pfaudier Co. 36 


Machine automatically tapes sales mes 
sage to outside of rectangular or evlin 


drical packages 
C. M. Clark, C. W. Beck, L. E. Back 
er, W. D Pheteplace I. B. Morris 


Productive Equipment Corp. 17 
Pure Line Seeds, Inc. 237 
Rietz Manufacturing Co. 59? 

Extructor for breaking up frozen 


thawed, or partially thawed package s of 
meat, meat by products egus. vegetables 
or fish 

P. H. Muleahy, A. B. Dunwody, Marsh 
all Hobson, R. D. Dunwody, J. R. Meid 
inger, C. B. Schreffler 


Robbins & Myers, Inc. 116 


Pumps and pump frames for food 


proc essing 
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A. K. Robins & Co. 21 


See advertisement, Page 73 


Rogers Brothers Seed Company, Inc. 222 


Rust-Oleum Corp. 110 






Scientific Dispensing Co. 6 


Scientific Oil Compounding Company, Inc. 
101 


Water repellent fungicide wood seal 
tor harvesting containers 

Gerald Eisenschiml, Ralph Eisenschim! 
Charles ( Yeager, Edwin R. Balsles 
Robert E. Flatow, Seymour Goldfarb 


Scott Viner Co. 3 


Steel viner feeder, hydraulic elevator 

for peas, beans, corn, et 
Frank H Copeland, George A. Knorr 
RK. P. Knell, M.S. Carmichael, Jr., Shes 
man KR. Carmichael, R. A. Stark, ¢ Nl 
Copeland, (¢ H. Hilton, A. I Bausch 
Sec advertisement, Page 65 


Sellers Injector Corp. 105 


Shuttleworth Machinery Corp. 120 


Can unscrambler and crate unloader 
C. A. Shuttleworth, Chester F. Ping 
Roland Pearson, Art Fostet 


Simplicity Engineering Co. 23 


Sewage screens tor waste water 
Wayne P, Green, George Judson, b.eco 
Lovett 


Sinclair-Scott Co. 8 


Solbern Manufacturing Corp. 107 


Automatic filling machine for whol 
plums apricots, potatoes, et operated 
on a new principle 

Jernard C. Eisenberg 


Standard-Knapp Div. Emhart Mfg. Co. 33 


F. R. O'Leary, M. S. Cressy, G. | 
Dun, A. J. Hetzel, S$. W. Capper, D. 1 
I iff \ I Johnson I P Lonsdale \ | 
Kacprowski, C. R. Strehlaun, H. C. Selig 


Wm. J. Stange Co. 207 


seasonings micro 


certified 


Spices, soluble 
ground = spices, antioxidants 
food color 

See advertisement, Page 53 


Taylor Instrument Companies 2 


New differential pressure transmitter 
for use in measurement of How, liquid 
level, pressure or density of fluid 

F. S. Ward, L. I Forward, G. | 
Heller, G. F. Barnum, A. J. Lintz, J. I 
Barber, Basil Cook 


Thatcher Glass Manufacturing Company, 
Inc. 221 


. Stuart Holimque st, Gerald J. Gra 
ham, J. L. Stanley, Walter S. Bazzett 
C,cora Dusterdieck S ! O'Connell 


50th Anniversary 


Towmoter Corp. 44 


Side shifter and carton clamp attach 
ments for lift truck 


Tygart Valley Glass Co. 209 
The United Co. 48 


U. S. Botilers Machinery Co. 29 


Automatic rotary vacuum filler and 
other liquid filling equipment 

Ivan Hl. Risser, ¢ RK. Otters, Robert 
Hl. Brett, Dwight Landreth, A. G. Horn 
ney, Thomas L. Hoshall, Gilbert H. Turn 
eT 


U.S. Electrical Motors, Inc. 112 
U.S. Steel Corp. 224 
Urschel Laboratories, inc. 31 


Iwo new dicers for 1/2 in. french 


fry cuts and cubes, and for crinkle cut 
‘trips and pieces; dicers for 3/8 in 
cuts and cubes and 3/4 in. cubes 
french style bean slicer; new transverse 
licer for pickles celery squash and 
other elongated products 

See advertisement, Pages 8-9. 


Lansing 8. Warner, Inc. 241 


John Eliot Warner, M. R. Feeney 
N. H. Tobey, M. R. Eddy,. J. A. Witt, 
l 1). Powell, G. I Binder; E. Werner, 
4. KE. Taylor, M. W. Dickelman, S. 1 
Whitford, K. E. Hiller, A. W. Peterson 
N. C. Barnard, R. J. Papp, J. T. Utter 
H. J. Palecki, RK. W Johnson, R. KR 
Ludwig, H. M. Wollum 
See advertisement, Page 44. 


Washburn-Wilson Seed Co. 231 


Waukesha Foundry Co. 10 


New side mounted pump 

I M. Howe ( E. Schick, John 
Weaver, KR. R. Watt, C. S. Wright, F. G 
Colvin, RK. Holtgrieve 


Westinghouse Electric Corp. 123 


Control tem using logic elements 
in place of relays 


Kt. J. Kirkpatrick 


White Cap Co. 200 


yew ip for catsup, preserves, et 
cap for jars of baby food, vegetables 
display of 4,000 packages of 
food | roducts 

kK. P. White 
See advertisement, Pages 42-43 


meats, et 


F. H. Woodruff & Sons, inc. 220 
ew mid-season canning pea, new all 
te coded vreen he if) 

Krank Hi. Lindley, A. D. Taylor, Jerr 

Bb. M Kugene Higginson, George K 


Keecher, George W. Skirm. Harold Tul 
pin, J. C. Chandlers 


See advertisement, Paye 41 
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A. C. NIELSEN CO. reports- 


89.27% 


REFER THE NEW 
TWIST-OFF CAP! 


To find out exactly what the nation's home- 
makers think about catsup caps, A. C. Nielsen 

Company staff men made personal visits to 

homes of all types, coast to coast. Using 

samples of the three types of catsup caps, they 
probed the ideas and preferences of house- 
wives—-and came up with the complete facts. 

Read here, what the Nielsen men found out. 








| 


Nation-wide survey shows 
huge consumer preference 
for Vapor-Vacuum closure 


There’s a new day dawning in catsup packaging! 
The American Homemaker has decreed it in unmistak- 
able terms, by registering a 9-to-1 preference vote for 
a completely new type of catsup closure—the Vapor- 
Vacuum Twist-off Cap! 

This revolutionary swing in consumer preference is 
revealed in a report by the noted A. C. Nielsen re- 
search organization, which has just completed a na- 
tion-wide survey of catsup consumers’ opinions on 
the 3 major types of catsup caps. 

The result, now published for the first time, shows 
preference for the Vapor-Vacuum Twist-off Cap is 
so overwhelming that it clearly foreshadows many 
basic changes in glass packaging concepts. The ac 
tual preference vote, as reported by Nielsen, favored 
the new cap, point by point, as follows: 


Overall preference: 89% 
Ease of opening: 90% 
Ease of re-opening: 88%, 
Ease of re-sealing: 89%, 
Outer appearance: 82% 
Inside appearance: 87%, 


The study, sponsored by White Cap Company, got 
its facts from a balanced sample of homes which 
consume one or more bottles of catsup per month. 
“ach home was provided with 3 actual packages of 


~ 





~ 


Vapor-Va 









catsup, capped with (1) the new Twist-off Cap... 


(2) the long reigning Slip-on Cap... (3) the latest 
screw cap. Test homes were given 10 days to use the 
3 packages, and were then interviewed at length. 
Procedures for this study were developed by the 
Nielsen organization under instructions which 
simply said, ‘‘Get the facts, whatever they may be!”’ 
A. C. Nielsen Co. has compiled a full analysis of all 
phases of the data. Their report is now available to 
food packers by arrangement with White Cap Co. 
Not only catsup packers, but packers of preserves, 
pickles, peanut butter, olives, mayonnaise and 
mustard, as well, will find this report points toward 
great changes in their future glass packaging plans. 









WHITE CAP COMPANY 


A SUBSIDIARY OF CONTINENTAL CAN COMPANY 


next to wrapping your plant in ashestos... 


.. . your best protection against FIRE LOSS is insurance through 


CANNERS EXCHANGE — where Food Processors have enjoyed 
50 years of top quality insurance coverage! 


, . Broad and hensi lich 

Here are the qualifications ee ee 
Personalized service from the Warner 

that have secured for trained field staff 


Cooperative and sympathetic handling ef 
Canners Exchange an tg ni 


unchallenged position of Prompt payment of claims 


° ° ° Lowest net costs——consistently—for the 
leadership in this field: industry 


1956 Canners Exchange savings Total sevings to date have 


distribution to Policyholders totaled amounted to 


$1,169,500.97 $31,465,622.14 


To discover the advantages which you can secure on your fire insurance 
coverage, write us today. No obligation, of course. 


Canners Exchange - 
LANSING B. WARNER, INC. 


4210 PETERSON AVENUE + CHICAGO 30, ILL. 


50 YEARS OF DEPENDABLE SPECIALIZED FIRE INSURANCE FOR FOOD PROCESSORS 
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For 50 Years NCA Has Built 
Confidence of Consumers 


Early lessons in consumer education 
have been faithfully continued 
in promoting canned foods. 


Association 
was born in a time of need. 
Around the beginning of the 20th 

century the future of canning looked 


he National Canners 


bleak. Many canning companies were 
still staggering on the unsteady feet 
of the very young. Nicholas Appert 
had been dead only 60 years. And 
already customers were complaining 
in shrill, frantic tones. 

The canned food products at that 
time were produced under the fate 
ful handicap of lack of knowledge. 
Equipment was limited; 
was often miserably inadequate; qual 
ity control was only beginning to be 
scientifically founded. 

The canned foods of that day 
ranged from quality products of the 
careful, packer — and 
there were many of them —to the 
poisonous output of the unscrupulous 

and of these, while few, there 
were far, far too many. 

Into this situation came two things 
that bought for the canning industry 
a firm stake in the future. The first 
was the enactment of the first federal 
pure food law in 1906 which was to 


sanitation 


conscientious 


clean up OF clean out the canners ol 
products of unacceptable quality 

The second event the following 
year, 1907, was the formation of the 
National Canners Association, whose 
immediate task was to reassure con 
sumers about the quality of canned 
foods 

The story of Frank Gorrell’s first 
office over the livery stable in Bel 
Air, Maryland, has been 
frequently 


repeated 


The adequacy of the first associa 
tion headquarters is no measure of 
the influence of the one man staff 
A better measure is the rapid growth 
of the association in succeeding years 

The first years were largely spent 
in establishing relations with the new 
Food and Drug officials and in build 
ing the association into the voice 
of the conscientious, reliable canne 

Then in 1909 with the establish 
ment of a publicity bureau NCA took 
the initiative. This was when, as NCA 
recalls, “The ptomaine scares were 
receiving wide publicity in sensation 
al publications. The charge of metal 
taint from tin salts was made. Press 


pulpit and women's clubs joined in 
this adverse criticism. Unfavorable, 
false and garbled reports of food 
poisonings victimized the industry and 
its products.” In the short two years 
ifter the founding of the association 
canners were alarmed enough to set 
i $25,000 operating fund for pub 
licity 

\ physic ian with bacteriological 
training was added to the staft to 
investigate reports of illness which 


were wrongly ascribed to canned 
foods and to report the facts, An 
advertising campaign was started to 
stress the purity of canned foods. 

The results of this first program 
were felt to be overwhelmingly suc 
cessful. Appropriations during subse 
quent years were enlarged. 

This first major trial of the young 
association left a permanent record 
The promotion of canned foods con 
tinues to be an integral part of the 
program And any misleading report 
on supposed ill effects ot canned 
foods one occurred only a_ few 
months ago — gets an immediate ref 
utation 

Three years later, in 1913, NCA 
made its first move in what has be 
come another major undertaking: re 
search 

I he reseure h program, as it has 
progressed, probably remains Mr 
Gorrell’s greatest contribution to 
NCA. His conviction that scientific 
research was to be the keystone of 
. sound and permanent canning track 
association was instrumental in shap 
ing the NCA of today 

Che first laboratory was in the new 


Washington, D. ¢ headquarters 


How NCA Has Changed in 50 Years of Operation 


1907 


Office: One room 


Staff: One man 


Membership: 300 members 
including supplymen and 
brokers 


Prestige: Little if any 


Industry: Production around 
| billion cans or jars of food 


FEBRUARY, 1957 


1957 


Headquarters and laboratory 


laboratories 


Over 100 


Approximately 1,000 members, all canners 


Washington, D.¢ 
Berkle: Calif ind Seattle Wash 


Branch offices and 


Vvho produc e 75 to 80% 


of the annual volume of canned foods in the United States 


Rated as one of the leading trade 
spokesman and representative for an industr 


role int national and public affairs 


Production around 22 billion can 


association 


in the nation; and 
that has played a major 


ot food 





building at 1739 H. Street. It was 
the first laboratory set up by any 
trade association to study the prob 
lems of an industry. 

By this time the association was 
acquiring its present form, Commod 
ity groups were added, West Coast 
fruit, vegetable and salmon canners 
were enrolled and then milk canners 
The annual convention was becoming 
a business session for brokers, dis 
tributors and suppliers, as well as 
canners, State and regional associa 
tions and commodity associations 
joined with the national association 
for cooperative activities. 

The laboratory expanded, and 
with it grew the mass of detailed 
technical knowledge that was to be 
come increasingly important as tech 
nology increased, The research 
laboratory started investigations for 
improvement in tinplate. They were 
joined in this first study by the can 
companies, a tinplate firm and a gov 
ernment bureau. This early work her 
alded the coming of the steel base 
plate in cans. It also started what 
has proved to be a vital, vigorous 
method of handling research prob 
lems. The team of government, asso 
ciation and industry research person 
nel has cooperatively tackled dozens 


of problems. Research programs are 


coordinated and progress simultane 
ously. 

The laboratory 
physiological effects of tin salts on 
the human system, which _ later 
proved beyond any doubt that no 
harmful effects are possible. 

A continuing research program 
started on heat processing. Informa 
tion from these studies, which still 
continue, enable canners to deter 


began work on 


mine accurately the best time and 
methods for processing. 

Normal activities of the association 
were curtailed during 1917 with the 
beginning of World War I. In this 
NCA took on 
additional duties in the pro 
curement of canned food for the 
armed forces. A supply system han 
dled through the Association during 
1917 was eventually adopted for all 
armed service canned food supply. 

In the years following the war the 
influence of NCA grew in many areas 
Research 


national emergency 


many 


facilities were expanded 
Branch laboratories were established 
in Seattle in 1919 and in San Fran 
cisco in 1926. The internal structure 
of NCA was changed too. The various 
activities in which the association 
had engaged since its founding were 
gradually departmentalized. The 


work which began with the investi 


FLEXIBLE STEEL CONVEYOR BELTING 


Be ause this long wearing, sanitary conveyor belting resists heat, cold 
moisture, oils, detergents, acids, grease, corrosion and is easily sterilized 


with steam or scalding water, it has gained the widespread acceptance of 


leading food manufacturers everywhere. It is ideally adaptable to 


grading, sorting, packing and peeling tables as well as scalders, washers, 
cookers, exhausters and other processing equipment. It will not stretch 
will not deteriorate while not in use and will not creep, weave nor 


jump. Its perfectly flat surface also provides for conveying 


all types of containers, empty or filled 


Available in 1” x 1”, 14" x 1”, and 14” x 4” mesh in any 


LA PORTE} 


length and practically any width 


Write TODAY for 


F illustrated literature, prices. 
4 smMAT AND MFG. CO. Jf 
4 


os BOX 124 Dept. B 


La Porte, Indiano 


gation of false reports of illness was 
organized under a Claims Division in 
1923. The Raw Products Research 
Bureau was first in the budget for 
1920, the Information Division in 
1922. The Home Economics Division 
was established in 1928. The statis 
tical work of the association was for 
malized in 1934 with the beginning 
of the Statistics Division. The Divi 
sion of Labeling was created in 1941. 

The association weathered the de 
pression years, and continued to 
move in its set direction. 

The beginning of World War II, 
found an organization with immense 
capabilities that could easily be con 
verted for action in the 
emergency. Nearly every phase of 
the association’s activities were con 
cerned in the task. The laboratories, 
with decades of research helped de 
velop modifications in container man 
ufacturing to meet tin conservation 
needs and to produce a product at 
my specifications. 


national 


Government regulations were is 
sued and interpreted, recipes were 
devised for the Army quartermaster, 
NCA statistics were used in procure 
ment and in establishing priorities, a 
special Manpower Division was creat 
ed for the emergency, conventions 
became processors’ conferences. 

Since the war there have been 
many changes at NCA, indicating the 
continued vitality of the organization 
New buildings now house the Wash 
ington headquarters and laboratory 
and the Western Research Labora 
tory in Berkeley, Calif. A Fishery 
Products Division has been formed 
as a part of the NCA staff, Research 
activities have expanded, both in 
NCA laboratories and in cooperation 
with industry and government labora 
tories. 

\ mammoth Consumer and Trade 
Relations Program was begun in co 
operation with a professional public 
relations agency. Legislative activities 
were expanded 

The 50th anniversary of the Na 
tional Canners Association finds an 
organization strong and yet flexible 
determined to follow the path proven 
successful over five decades and still 
willing to adopt new and more effi 
cient methods to follow this course 
The principles established in the first 
years of the association still guide 
the policies of NCA. All efforts un 
dertaken by the association must be 
directed toward an increased con 
sumption of canned foods, they must 
have the support of the membership 
and they must be directly or indi 
rectly in the public interest. 
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NCA Presidents 


1907 George G. Baily of Rome, N.Y. 

1908-9 Charles S. Crary of Hoopes 
ton, Il. 

1910 L. A. Sears of Chillicothe, Ohio 

1911 W. R. Roach of Hart, Mich 

1912 S. F. Haserot of Cleveland 

1913 Bert M. Fernald of West Po 
land, Me. 

1914 W. C. Leitsch of Columbus 
Wis. 

1915 G. N. Numsen of Baltimore 

1916 Richard Dickinson of Eureka 
ill. 

1917-8 Henry Burden of Cazenovia 
N.Y. 

1919 Frank Gerber of Fremont, Mich 

1921 H. P. Strasbaugh of Aberdeen, 
Md. 

1922 James Moore of Rochester, N.¥ 

1923 James A. Anderson of Morgan, 
Utah, 

1924 Royal F. Clark of Beaver Dam, 
Wis. 

1925 Edward F. Trego of Hoopeston 

1926 Elmer E. Chase of San Jose 

1927 Harry L. Cannon of Bridgeville, 
Del 

1928 B. C. Nott of Grand Rapids 

1929 E. B. Cosgrove of Le Sueur 
Minn. 

1930 C. E. Hume of San Francisco 

1931 F. A. Harding of Watertown 
Mass. 

1932-3 M. ¢ Hutchinson of Fen 
ville, Mich. 

1934 E. S. Thorne of Geneva, N.Y 

1935-6 Howard A. Orr of Circleville, 
Ohio. 

1937 Ralph O. Dulany of Fruitland 
Md. 

1938 Karl Kuner Maver of Brighton 
Colo. 

1939 Walter L. Graefe of Griffin, G 

1940 H. E. Krimendahl of Celina 
Ohio 

1941 Robert C. Paulus of Salem, Ore 

1942-3 Carroll E. Lindsey of High 
lands City, Fla. 

1944 G. Sherwin Haxton of Oakfield 
N.Y. 

1945-6 Fred A. Stare of Columbus 
Wis. 

1947 Emil Rutz of Sunnyvale, Calif 

1948 Howard T. Cumming of Ro 
chester, N.Y. 

1949 John F. McGovern of Le Sueur 
Minn 

1950 Henry P. Taylor of Walkerton 
Va. 

1951 Herbert J. Barnes of Kaysville 
Utah 

1952 Fred Heinz of Pittsburgh, Pa 

1953 Louis Ratzeberger, Jr. of Hoop 
eston, II] 

1954 E. E. Willkie of Bellingham 
Wash 

1955 George B. Morrill, Jr. of Port 
land, Me. 

1956 William U. Hudson of Oakland 
Calif. 
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ANGELUS 


CAN CLOSING MACHINES 


Welcome, Angelus Booth No. 6 


Annual Canning Machinery & 


Suppliers Association Convention 
Chicago — Feb. 16-20, 1957 


Through demonstration and personal inspection 
you can make your own appraisal of what 
Angelus means by dependability of operation, 
economy and simplicity of maintenance, and low 
investment costs that have canners and can 
makers the world over swinging to Angelus 
Can Closing Machines. 


ALGIERS 


ATs ae dL 7 





Jenni Genetron Says — 


There's a genetron 


gonetron 12 write ase 
DICHLORODIFLUOROMETHANE 


Quality Specifications 


Moisture wt. %, max. ....,.....-- 0.0010 
Chlorides none 
High boiling impurities—vol. %, max.. 0.01 
Noncondensable gases (gases 

insoluble in perchloroethylene)— 

vol. % in vapor phase, max 1. 
Boiling pt. at 760 mm. Hg °F max.... —21. 
Boiling range °F (to 85% pt.), max... 0. 


Frozen Food Plants 
Freezer Locker Plants 


Frozen Food Display Cases 


Commercial Ice Cream Freezers 


Ice Cream Hardening Rooms 


Store Ice Cream Display Cases 


Packaged Frozen Custard Freezers 


Store Refrigerators 
Store Walk-in Refrigerated Rooms 


Store Delicatessen Display Cases 


Soda Fountain Ice Cream Boxes 


Soda Fountain Beverage Coolers 
Milk Plants 


Butter and Lard Chillers 


Bottled Beverage Coolers 


Home Freezers 


GENETRON QUALITY SPECIFICATIONS — — — 


genetron 22 creen iaser 
MONOCHLORODIFLUOROMETHANE 


Quality Specifications 


Moisture wt. %, max. ............ 0.0010 
Chlorides none 
High boiling impurities—vol. %, max.. 0.01 
Noncondensable gases (gases 

insoluble in perchloroethylene)— 

vol. % in Yapor phase, max....... 
Boiling pt. at 760 mm. Hg °F 
Boiling range °F (to 85% pt.), max.. 




















genetron 113 purrie Laser 
TRICHLOROTRIFLUOROETHANE 


Quality Specifications 


Moisture wt. %, max.............. 0.0025 
Chlorides none 
Boiling pt. at 760 mm. Hg °F 117.6 
Boiling range °F (to 85% pt.), max... 18 





for Every Frozen Food Use! 
(INCLUDING YOURS!) 


QUICK FACTS ABOUT GENETRON SUPER-DRY 
REFRIGERANTS FOR THE FROZEN FOOD FIELD 


@ Guaranteed exceptionally low moisture content 
Non-corrosive to standard equipment materials 
Non-toxic, non-flammable, stable, safe 


Critical and freezing points well outside range of operating uses For oe food plants, freezer locker plants, 
milk plants 
Solvent action on oil helps prevent solidification or congealing 


of lubricant 
Aid in lubrication of equipment; generally miscible with oil 


Freely interchangeable and may be mixed in any proportions 
with comparable fluorinated hydrocarbon refrigerants meeting 
the same strict refrigerant specifications 


Approved and certified as original or replacement charge by 
leading refrigeration equipment manufacturers 


For refrigerated display cases 
Available everywhere . . . see your refrigeration wholesaler 


€ 


For further information 


SEE YOUR REFRIGERATION WHOLESALER x a) 
or call or write | F A 
genetron DEPARTMENT ry v % 
GENERAL CHEMICAL DIVISION es eS 


ALLIED CHEMICAL & DYE CORPORATION ~ . ~~ 
40 Rector Street, New York 6, N. Y. , 


a > f ‘i 


For soda fountain ice cream boxes, beverage 
coolers, packaged freezers 


For walk-in refrigerated rooms 


genetron 1144 parx sive Lasel 


DICHLOROTETRAFLUOROETHANE genetron BB ORANGE LABEL 
Quality Specifications TRICHLOROMONOFLUOROMETHANE 


s ‘ Widely used in industrial and commer- 

a fo, MAK... eee rece ees — cial refrigeration and air conditioning. 

High boiling impurities—vol.%,max. 0.01 

Noncondensable gases (gases NOTE: The quality of current 
insoluble in perchioroethylene)— “Genetron” production consist- 
vol. % in vapor phase, max ‘ ently surpasses the rigid manu- 

Boiling pt. at 760 mm. Hg °F ; facturing specifications listed. 

Boiling range °F (to 85% pt.), max... 
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Solid color and large yields 


The uniform interior color of Northrup King’s Red Cored 
Chantenay carrot makes it a first choice for canning or 
freezing. Flesh is reddish-orange in color, tender, sweet, 
and of excellent quality. Heavy shoulders and stump roots 
make a blocky shape for economical handling and process- 
ing. An excellent field performer, it produces large tonnages 
per acre. Northrup King’s strain is developed from in- 
dividual selections subjected to adverse conditions of growth. 
This strain has fewer seeders or “‘bolters’”’ than most com- 
petitive ones, 


RED CORED CHANTENAY CARROT 
FROM NORTHRUP KING 


ORTHRUP, KING « CO. Whi "282" 
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HOLD IT! 


HOLD THE FRUIT FLAVOR 
AND TEXTURE THAT CONSUMERS PREFER 


GLOBE’ AND REX* 


CORN SYRUPS 


True fruit flavor and eating qualities 
make your product more appetizing, 
add greater sales appeal. 


Used in correct proportions, these uniformly high 
grade syrups offer all of the processing advantages of 
solid sugars—plus exclusive advantages of their own. 


In addition to imparting a desirable tender texture, 
Globe and Rex corn syrups safeguard against dis- 
coloration and the fruit retains its natural flavor. You 
also save substantially on labor and handling. 


Because of the wide variety of Globe and Rex syrups 
now available and their broad range of characteristics 
and prices, you can now secure a syrup to exactly 
meet your needs. You will thereby bring about 
marked improvements in processing and reduction 
in cost of ingredients. 


Our technical men are available to work with you in 
determining which syrup to use for utmost effective- 
ness and economy. Write for detailed information. 
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the Philadelphia project 


Heme ‘ Na 
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Don't miss the 

Can Band Loader 

IN ACTION — 
Container Corporation 
Booth 208 — at 
February National 
Canners Association 
Convention, Chicago. 


FREE | 
PARKING © 


% 


— 
ACME 
CUSTOMERS 
‘HOUR LIMIT 
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FIRST RESULTS OF NCA MARKETING STUDY 
SHOW CAN BANDS® INCREASE SALES OF CORN 


Three-can multipacks plus singles up sales 27% — 


multiple packaging effectiveness demonstrated 


in greater volume per 1000 checkouts 


Three-can multipacks, when available with single 
cans on grocery shelves, boost sales of corn by 27%, 
according to first results of multiple packaging tests 
conducted by the National Canners Association. This 
sales increase, says the NCA, “demonstrates the mer- 
chandising effectiveness of multiple packaging. The 
increased visibility of the product on the shelf and 
the billboard effect of the package itself appear to 
have delivered their promotional impact in terms of 
increased sales. 


Multiple packaging tests on the cash register level 
are part of the Philadelphia Project, NCA‘s current 
marketing study now under way in selected Acme 
Supermarkets of American Stores Co. in Philadelphia 
and the Delaware Valley area. Container Corpora- 


tion, whose CAN BANDS are being used exclusively 
in these tests, has made its resources available as a 
contribution to the development of the packaging 
industry. 


Reports on other similar tests in this study will be 
published soon, discussing results of multiple packag- 
ing of canned soups, tuna fish, evaporated milk, 
cranberry sauce and apple sauce. 


For a complete report on the Corn test, write 


CONTAINER CORPORATION 
0 F A M E RI C cc y ion as other cities 
Creators of CAN BAND®~— the versatile multipack merchandiser 
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it sets a man to thinking! 


“Flavor Improvement, New Products, Product Development—what 


I would have given for that kind of help when I started this business 


“Come to think of it an outside evaluation of flavor might be a 
smart move for us. Then if our product has become a little 


old fashioned, we will find it out before decreasing sales tell us 


“Guess we should check with them on Product Development, 
Eye-Appeal, New Product Suggestions, too. We've known the Stange 
name for years so—like they suggest—perhaps we'd... better check 


with Stange and be sure?’ 


The WM. J. STANGE CO., Manufacturers of 
Seasonings and Food Colors, extends to the 
Food Industry a three-fold service involving 
Flavor and Color Improvement—Product De 

velopment—New Product Suggestions. Any 
or all three services are available through a 


Stange representative or by letter 


hetter check with 


a STA 


and he sure 


50-A MICROGROUND SPICE CREAM OF SPICE SOLUBLE SEASONING GROUND SPICE 
NDGA ANTIOXIDANT PEACOCK BRAND CERTIFIED FOOD COLOR 
WM. J. STANGE CO. 
Chicago 12, Ill Paterson 4, N. J Oakland 21, Calif 
CANADA: Stange-Pemberton, Ltd.— New Toronto, Ontaric 


MEXICO Stange Peso. S.A Mexic City 





50th Anniversary 


Population and Diet Trends 
Point to Industry Growth 


Looking Ahead 
in the 
Canning 
Industry 


By A. Edward Brown* 
Vice President 
Michigan Fruit Conners, inc 


he theme of the 1957 convention 

of the National Canners Associa- 
tion is “Look to the Future”. As we 
pause briefly on this 50th anniver- 
sary plateau, all of us are thinking 
carnestly about the future of our 
industry during the next ten, twenty 
or even fifty years. Will it continue 
to grow and prosper as it has in the 
past? Will canned foods continue to 
enjoy the favor of the consuming 
public? 

Of course, no one can predict the 
future with certainty, but in our busi- 
ness life plans must be laid, positions 
taken, and investments made based 
on our best judgment as to what the 
future holds in store. Any other 
course would result in aimless drift- 
ing. Such judgment is normally based 
on past experience, current trends, 
and the collective opinion of busi- 
nessmen as to the future prospects. 

Looking back over the past 50 
years, the amazing thing is not that 
such collective judgment has occa- 
sionally been wrong, but rather how 
often it has proved to be correct. 
The prophets of doom, so numerous 
in times of temporary adversity, have 
been confounded and proved wrong 
time and time again, not only in the 
canning industry, but in our entire 
national business and industrial life 


Production 


The past twenty years have seen 
a marked increase in the production 
and use of canned foods. It is true 
that this progress has not been uni- 
form as to each and every product. 
Some have grown much more rapid- 
ly than others. A few actually have 
volume. The overall 
total production of the industry, how- 
ever, has grown not only in absolute 
terms, but in terms of production per 
capita. Canned fruit packs have 


ai See Man of the Month, Page 80 


decreased — in 


Convenience in foods, 

more fruits and vegetables 

in diets are trends which 

can mean more canned foods. 


more than doubled since 1935, and 
per capita consumption has increased 
nearly 40% during this period. 
Canned vegetable packs since 1935 
have increased by over 50%, and 
consumption per capita by roughly 
30%. This has come about largely 
because the industry has furnished 
the public with good products, nour- 
ishing, tasty, in convenient form, and 
at reasonable prices. 


Trend Is Up 


Currently the trend still seems to 
be towards expanded production and 
increased consumption of canned 
foods. The total supply available in 
1957 appears likely to reach an all- 
time record, about 7% above the 
1956 supply. No one seriously doubts 
that these record supplies will move 
into consumption. Likewise there 
seems to be no slackening in the 
desire for convenience foods, but, 
on the contrary, it is apparent that 
this trend is on the increase. News- 
paper, magazine, television, and ra- 
dio food editors, always alert to the 
desires of the reading and listening 
public, continue to stress the “So Easy 
and so Good” theme in planning 
meals and developing recipes. 

Looking to the future, the first 
and most important fact upon which 
we can count is population growth, 
which will add about 3 million new 
customers in 1957 and each year 
thereafter. Economic conditions which 
affect purchasing power are admit- 
tedly difficult to forecast. It is rea- 
sonable to believe, however, that 
despite inevitable temporary dips in 
the economic curve, the constant 
pressure of increased mouths to feed, 
coupled with advances in technology 
and productivity, will result in a gen- 
eral upward course for our national 
economy for the predictable future. 
This, coupled with a rather persistent 
trend away from fats and starches 
and towards more fruits and vegeta- 
bles in the daily diet, and the dem- 
onstrated fact that increased family 
income has uniformly resulted in in- 


creased consumption of processed 
foods, argue for a continued growth 
in the consumption of fruits and veg- 
etables. Canners should, as _ they 
have in the past, get their full share 
of this increase. 

We cannot, of course, expect to 
progress and grow if we are content 
to drift with the tide, counting upon 
a hoped for “wave of the future” 
to bring us safely to shore. We must, 
as in the past, improve our meth- 
ods of production, our products, and 
the efficiency of our plants. Research 
to develop new and improved prod- 
ucts, better varieties of fruits, vege- 
tables and other raw materials, and 
better and more economical methods 
of preparing and preserving the same 
must be expanded. We must contin- 
ue to tell and retell our industry's 
story, to educate young homemakers 
in the value of our products, and 
to improve our marketing and dis- 
tribution programs. Above all, we 
must make quality our watchword. 

What of the competition of other 
methods of food preservation? Not 
long ago many believed that frozen 
foods would make great inroads on 
canning. It now appears that this 
has not been the case. The growth 
in consumption of frozen fruits and 
vegetables seems to be at the ex- 
pense of fresh rather than of canned, 
In any case it is in¢reasingly appar- 
ent that canners are becoming a ma- 
jor factor in the frozen food industry 
and are in a position to benefit from 
any development of the latter. Atom- 
ic preservation is still a long way off, 
but if it comes to pass it will be 
merely a detail of production. The 
basic business of preparing and dis- 
tributing food products will continue 
to remain much the same as at pres- 
ent. 


Investment 


In conclusion, then, it would ap- 
pear that past experience, current 
trends, and future prospects justify 
the conclusion that the canning in- 
dustry will continue to grow and 
prosper in future years, and that 
consumption of canned foods will con- 
tinue to increase both in absolute vol- 
ume and in per capita consumption. 
The heavy investment currently be- 
ing made by canners in new and 
additional plant and equipment, in 
research to develop new _ products 
and new methods, and in advertising 
and promotion, indicates that the 
collective business judgment of the 
industry agrees with the above con- 
clusion. 
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50th Anniversary 


Higher Speeds, Improved Operations Ahead 


Looking Ahead 
in Canning 
Machinery and 


Supplies Field 


By C. K. Wilson, President 


Canning Machinery & Supplies Association 


0 n this occasion of the canning in- 


dustry’s 50th anniversary, it is 
appropriate that we as suppliers, to- 
gether with the packers, look into 
the “crystal ball” of the future to 
determine what our course will be 
for the next one or two decades. 
As in most business forecasts, one 
of the most reliable factors to con- 
sider is past performance. In the past 
50 years, we have witnessed a 
phenomenal growth of the canning 
industry, and similarly, in the pro- 
duction of machinery and supplies 
This progress was largely the re 
sult of packer and supplier working 
together to meet the demands of the 
consumer, while allowing the packer 
to make a reasonable profit. 


Quality 

The acceptance of canned food 
products as a necessary commodity in 
our economy testifies to the progress 
that has been made in the high vol 
ume production of quality food prod- 
ucts. This increased production, 
coupled with improved transporta 
tion and distribution methods, has 
reduced our population’s depend 
ence on local harvests, and has 
proven to be a potent influence on 
our standard of living. 

Based on the past performance of 
the trade, and giving credence to 
an ever-growing population, it stands 
to reason the canning industry can 
move only forward toward a greater 
volume of production. 


Convenience 


Another factor we must weigh is 
the continual rise in our standard of 
living. The consumer wants more 
than a canned product. Mrs. House 
wife wants convenience built into 
her canned food. Furthermore, com 
petition in today’s markets makes 
quality and flavor of canned foods 
imperative. There is a growing clamor 
also for wider varieties of products 
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Precision machinery will 

be designed to reduce labor 
and spoilage and provide 
continuous operation. 


Clifford K. Wilson 
Mr. C. k 


duced to the canning machinery 
industry in 1923 when he joined 
the Peerless Husker Company of 
Buffalo, N. Y. In 1927 the Peer 
less concern became part of the 
Sprague Sells Corp. Shortly there 
after, Sprague Sells became a divi 
sion of Food Machinery & Chemi 
cal Corp. In 1950 Mr. Wilson be 
came an FMC vice president, and 
in 1951, manager of FMC’s newly 
consolidated Canning Machinery 
Division 

Mr Wilson served as a mem 
ber of CM&SA’s board of directors 
since 1951. He became a_ vice 
president of the Association in 1954 
and in 1956 was elected president 

Food Packer named C. K. Wil 
son “Man of the Month” (see No 
vember, 1956 issue) in recognition 
of the service and leadership he 
has given the industry he serves 


Wilson was intro 


trom which to choose 

It would appear then, that eco 
nomic forces and more discriminating 
markets have, and will continu to 
pattern the canner’s mode of opera 
tion. In order that the canner might 
meet these objectives, we supplies 
have the obligation of providing him 
with new equipment, new technique 


and technological advancements 
Only through these means, achieved 
by the continued cooperation of can 
ner, supplier and technologist, will 
the canner be able to give greater 
value to a maximum number of con 
sumers while maintaining reasonabl 
operating costs 


Machinery 


One may wonder how these means 
will be manifest, and how they might 
iflect the industry’s complexion as 
we know it today, These are ponder 
Machinery fo 


the future, I am certain, will ineor 


ous matters, indeed 


porate more and more automatic 
features with the result that ope 
ating costs will be reduced and 
production increased, Precision engi 
neering ot machinery continues to 
grow in importance in the interest 
of increased production and as a 
counter measure to rising costs. We 
have known for some time now that 
there Is more than one Way to peel 
1 pear, a peach a tomato, a carrot 
ad infinitum. 

The machinery that is designed 
ind engineered to provide maximum 
product yield is the equipment. of 
the present and future. The concept 
of sanitary design and construction 
will continue to be of paramount im 
portance, not only from the stand 
point of reduced labor costs in 
cleanup operations but also from that 
of reducing spoilage due to contam 


ination 


Longer Seasons 


With the outlook pointing toward 
greater investments in equipment, it 
seems logical that the industry will 
continue to seek means to achieve 
optimum returns trom its investments. 
This, in turn, will continue a trend 
toward longer operating seasons 
hereby 


down-time during the active harvest- 


wherever possible reducing 
nig, Seasons 

Summarizing, it appears to me that 
suppliers face a tremendous chal 
lenge to develop and manufacture 
equipment for new applications. Ma 
sanitary con 


chines incorporating 


truction and designed for greater 
capacities and continuous, high-speed 
operations will be in growing de 
In addition, the supplier must 
technological 
developments for improving quality 
of the product 


ontinus to advance 
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NCA's First Role: Perform 
Where Members Cannot 


Canners emphasize importance 
of NCA in areas where individual 
company action is inadequate. 


Several canner members of the Na 
tional Canners Association at the re 
quest of Food Packer explain how the 
functions of NCA have affected partic 
ular areas. These statements bring into 
focus the importance of a_ national 
organization to an individual packer 
Editor 


NCA Activities 
Are Promotions 


By William A. Free, Sr., President 
Hungerford Packing Company, Inc 


mM” of the activities of the National 
Canners Association that have been 
carried on from its inception fifty years 
ago should surely be considered as con 
tributions to the canning industry 

I like to think of these contributions 
as contributions to the promotion of the 
canning industry and its products 
Certainly, the work of the N.C.A. labora 
tories in developing and improving tech 
niques of processing and quality control 
contribute to the growth of canning The 
through the 
work of its Raw Products Division, the 
improvement of quality of the raw prod 
uct. Early in its existence, NCA saw the 
industry 


association also promotes 


need = for assistance in both 
raw products production and processing 
Later the 


now called the Consumer Service Divi 


Home Economics Division 


sion, was established to promote canned 
foods usage through the medium of con 
sumer education, 

This expansion was further exempli 
fied by increased activity of the Infor 
mation Division in spreading the gospel 
of canned foods, Numerous other a 
tivities could be cited as contributions 
that contribute to the promotion of the 
cunning industry and its products 

Like the industry, the association is 
not stati and in recent years consid 
eration has been given to finding new 
ways and expanding efforts to help the 
industry do a better job of consumer 
education and trade merchandising of 
canned foods. To do this, the association 
established in recent vears its Consum 
er and Trade Relations Committee. This 
NCA program of consumer and trade 
relations has been a continuing one, 


56 


like many of NCA’s divisions, with many 
activities set up on a scheduled weekly 
or monthly basis. Such things as radio 
and television scripts, newspaper and 
trade paper articles go to broadcasters 
and editors with regularity. The pro- 
gram has provided several high-lights 
offering merchandising opportunities for 
NCA members 

The past fifty years have produced 
much activity upon the part of NCA 
for its entire membership and the can- 
ning industry at large. Appreciation and 
credit must be given to the forefathers 
of the association for building soundly 
and to the leaders of our industry who 
have given their time for the betterment 
of our canning industry. Especial ap- 
preciation and credit must be given to 
the staff members of the offices and 
laboratories of NCA for their intelligent 
and efficient efforts in carrying out the 
daily tasks of conducting the most high 
ly respected trade 
nation 


association in the 


W. Dietrich D. Gerber 


Cooperation Is 
Behind Success 


By Dan Gerber, President 
Gerber Products Co 


panes others will cover the out 
standing contributions that NCA has 
made in the 
industry during the past fifty years. They 
will cover the progress that has been 
made in the development of canning 
technology, in the development of raw 
products and in the technique of proc- 
creating public confidence in 
canned foods, the protective service and 
many other tangible accomplishments. 
These all have been outstanding but 


progress of the canning 


essing, 


the greatest accomplishment of 
the past fifty years has been the devel- 
opment of a fine group of men. When 
it all started, it was a little group of 
pioneers, full of confidence, sincerity and 
a very little knowledge. There was and 
is a great spirit of helpfulness, confi- 
dence and mutual respect for each oth 
er regardless of size and volume of 
packs. This spirit of true democracy 
to me is the greatest asset of the NCA. 
It is, to my mind, the thing which has 
made all of our technological develop- 
ment possible. Let’s all work to preserve 
it and expand it during the next fifty 
years so another may say as much for 
us when the NCA celebrates its 100th 
anniversary 


to me 


Greatest Gain: 
Public's Trust 


By W. F. Dietrich, President 
Green Giant Company 
D ving the past 50 years the National 
Canners Association has made many 
important contributions to the canning 
industry and to the consuming public 

Of these, perhaps the most important 
has been the establishment of public 
confidence in the safety and wholesome 
ness of canned foods, 

NCA has stressed quality to its mem 
bers and the public, and has demon- 
strated the convenience of canned foods 
These efforts have turned the can open- 
er from a thing to be hidden in the 
drawer to a device to be hung openly 
in the kitchen 

NCA has for many years collected 
and published data on industry acreages, 
packs, and stocks of the major canned 
fruits and vegetables. This data has 
kept the industry and the trade accurate- 
ly informed of the supply-demand sit- 
uation for individual products, Because 
of this information, individual members 
of the industry have been able to plan 
more intelligently their yearly produc- 
tion and sales program. 

Through NCA canners have been able 
to exchange information about technical 
problems. This exchange has helped to 
bring solutions to problems that were 
beyond the capacities of individual com 
panies to solve in a reasonable length of 
time. In this way, all members arrived 
at a higher plateau of knowledge and 
efficiency which carried over to the 
benefit of consumers. 

Finally, NCA has been an efficient 
vehicle for carrying on industry-govern- 
ment relations. This has been a con- 
tinuous process and of the _ greatest 
importance to both industry and govern- 
ment during wartime. The NCA, by its 
conduct, has earned an enviable reputa- 
tion among trade associations with the 
various departments of government, Dur 
ing wartime, it was a valuable medium 
through which federal government de 
partments collected vital information, 
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New Diamond Crystal Salt Dispenser ends 
danger of food damage from salt tablets 


Uses pure Diamond Crystal Flake Salt to 


prevent burns, toughening, discoloration. 


ODAY your best answer to stiff competition from 
jor types of food processing is quality. You buy 
choice vegetables to insure this. Why let them be down 
graded because of possible damage from salt tablets or 


common granular salt? 
Dispenser meets challenge 


Diamond Crystal’s new dispenser eliminates the prob 
lem of localized salt burns from slow-dissolving tablets 
It automatically dispenses dry, high-purity Diamond 
Crystal Flake Salt that dissolves rapidly and quickly 
forms a natural brine that distributes evenly throughout 
the can. 
How flake salt preserves quality 

Many impure granular salts with large amounts of cal- 
cium, magnesium, iron and copper can ruin quality and 
flavor. Their impurities react with natural pectins, oxa 
lates and tannins in your foods to toughen skins. Leave 
ugly white deposits. Form soapy scum, spoil flavor. 


Only a very pure salt can avoid these dangers. 


Diamond Crystal Flake Salt has the highest uni- 
form purity of any canning salt you can buy! 


Only Diamond Crystal is made by the exclusive Al 
berger system that produces salt 99.95% pure. This 
means that you get a frue salt flavor that enhances the 
natural vegetable flavors. Makes them taste better 


Photograph shows effect of salt upon corn canned 
with impure salt and with Diamond Crystal Flake Salt 


Notice how iron and copper impurities in the granular salt 
used turn the corn on the left brown, Pure Diamond Crystal 
Flake Salt has protected the flavor and golden appetite appeal! 
of the corn on the right 
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New Diamond Crystal salt dispenser automatically meas 
ures salt into cans. Will not dispense salt if can is missing 
from the line. The above photograph was taken at the E. B 
Muller Plant in Pigeon, Michigan 


You can use Diamond Crystal Flake Salt with confi 
dence, either dry or in brine. It never injures your choice 
vegetables. Helps keep them in their proper grades. 
And Diamond Crystal Flake Salt comes in a wide range 


of precision screenings to suit every one of your products 


Mail this coupon for complete information 
on new Dispenser 


Canners Technical Service, Dept. FP 
Diamond Crystal Salt Co. 
St. Clair, Michigan 


Please send me complete information on your 


new canning 


salt ch Pensct 
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Lucks: because of NCA our industry is united, cohesive .. . 


ind to which government officials turned 


with trust for advice in formulating 


re gulations 


Tomato Gained 
By NCA Help 


By Fred C. Heinz, Vice President 
H. J. Heinz Company 


oo the date of its founding 50 years 
ago, the National Canners Ascsociation 
has made major contributions to the 
canning industry and to the food in 
dustry-at-large. Its facilities, member or 
ganizations and personnel can step up 
and take deep bows for helping make 
the American of 1957 the healthiest pes 
son in the world, with the most varied 
and nutritious diet, and with the longest 
life expectancy 

Improved methods of preserving food 
and high standards of quality in food 


hallmarks of NCA 


laboratories. Equally important have been 


processing are the 


the technological discoveries of the or 
ganization in the vital field of improved 
production 

Ihe tomato provides a splendid exam 
ple of what organizations like the NCA 
have done in accelerating production of 
Heinz ranks the 


tomato as far and away the most im 


improved crops. Hl. J 


portant item in its food processing oper 
itions, Of the more than 400 different 
vlass and tin containers bearing the Heinz 
label, about 90 use the tomato in their 
recipes 

Figures from the recent past serve to 
prove the increasingly hnportant role of 
tomatoes in the iwricultural economy 
Last year, for example tomato produc 
tion in the U. S. totalled 4.5 million tons 
compared with the annual average total 
production of slightly better than 3 mil 
lion tons between 1945 and 1954. This 
production Hcrcuse wis achic ved on 
52,000 fewer acres last year than were 
harvested during the 1945-54 period. The 
decline in harvested acreage is mor 
than compensated in the yield per acre 
of tomatoes, which rose sharply in 1956 
to 13.2 tons from the 1945-54 average 
ot 8.08 tons per acre Last year 
crop had a dollar value of $117 million 


s tomato 
ipproximately $31 million more than 
the average value in the nine years pre 
ceding 

National Canners Association efforts to 
provide more and better food to appease 
the national appetite have been continu 
ous, Its basic research in the broadly 
related areas of chemical nutrients, agri 
iltural methods, packaging, processing 
ind in the development of more flavor 
ful, solid varieties have weighed heavily 
in advancing the tomato to the front-rank 
position it occupies today 

Ht. J. Heinz is a major buyer of to 
matoes for its production of ketchup 


Ketchup the market for 


large st single 


58 


tomatoes, lms achieved a_ production 
jump from 276 million bottles in 1945 
to the record figure of 720 million bot 
tles in 1956. Per capita consumption has 
more than doubled in that period 

The vitality of the H. J. Heinz—NCA 
relationship in regard to tomatoes and 
to tomato ketchup was emphasized re 
cently by the manager of the Heinz plant 
at Tracy, California, which produces one 
third of all Heinz Ketchup. Citing the 
reasons for location of the plant in the 
tomato-rich San Joaquin Valley, he stat 
ed: “We don’t have to go looking for 
additional reasons why it paid us to 
locate in Tracy, but there is one extra 
dividend that some people may overlook 
Phat is the plant’s closeness to the West 
ern Regional Laboratory of the National 
Canners Association. This is one of the 
nation’s finest research facilities, and we 
go to them frequently with problems of 
preserving new varieties and other as 
pects of our operataions. We also train 
our seasonal analysts there. The labora 
tory is an important factor in the quality 
of our finished products.” 

This is a deserved tribute to NCA 
which all Heinz men feel deeply. It 
serves, | am sure, to express the feelings 
of canners and food processors every 
where who have shared in the work of 
the National Canners Association, We 
know that if the tomato is now a major 
constituent in the improving diet of the 
average American, it is but another proof 
of why so many of us are proud of ow 
long association with this 50-year giant 
of food technology 


H. Krimendahl 


Quality Helped 


Gain in Volume 


R. Lucks 


Roy G. Lucks, President 
California Packing Corp 


hen National 
was founded 50 years ago, com 


Canners Association 
mercially canned foods as a group did 
not stand high in the public esteem 
This was due in part to the fact that 
the canning industry as a whole had not 
yet come to recognize its great public 
responsibility. Beyond that, however, the 
public itself had not then begun to un 
derstand or appreciate the place of 


canned foods in the family diet 


Today this picture has entirely 
changed. Public confidence in the purity 
and dependability of canned foods is 
universal. They enjoy a favored place 
in every kitchen. 

Many factors have contributed to this 
great change in public attitude toward 
our products, but in my opinion, by 
far the greatest single factor has been 
the work of the National Canners Asso 
ciation, 

Largely because of NCA, our industry 
is today a united, cohesive force working 
tirelessly for the improvement of can 
ning methods and products and for the 
wider acceptance and use of these prod- 
ucts in the home. Among many notable 
achievements, NCA has been the chief 
proponent of descriptive labeling, an 
idea first advanced in 1935. Through 
its comprehensive activities 
NCA has greatly advanced the science 
of food preservation. Its Consumer Serv 


research 


ice Division and Consumer and Trad 
Relations Program have done much to 
increase public appreciation of the con 
venience and nutritive value of canned 
foods 

For these and its many other out 
standing accomplishments, we salute the 
National Canners Association on its 50th 
anniversary and acknowledge our in 
debtedness to the farsighted men who 
have directed its activities over the 
years 


False Claims 
Quickly Killed 


By Herbert F. Krimendahli, President 
Stokely-Van Camp, Inc. 


n the fifty years of development of 
the National Canners Association to 
its present standing in 
with the Federal Government, so many 


industry and 


advances have been made that the asso 
ciation would appear many years older 

One of the early projects, the devel 
opment of the research laboratory has 
been of incalculable value to the mem 
bers of the association—in fact to the 
entire canning industry. The statistics 
regularly and frequently published, have 
been of the utmost service to Stokely 
Van Camp, Inec., as guides for produc 
tion programs and procedures 

Government agencies have sought 
and heeded, the advice of association 
specialists on a great variety of food 
programs in times of peace and war 
There has been much fine cooperation 
with the Food & Drug Administration in 
the development of sound “Pure Food” 
laws and regulations 

More than thirty years ago the asso 
ciation initiated a program of educating 
the daily press on careless reporting 
of alleged food poisoning stories in 

(Continued on Page 74) 
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To save both time and manpower in salt 
handling —many plants have installed salt- 
storage units which feed directly into a salt 
dissolver. These units are particularly use- 
ful in plants where large tonnages of salt 
are consumed every day. But even in 
smaller plants, combination storage and 
feeding units are proving valuable. This is 
because they cut down on the amount of 
floor space needed to store salt. 

In plants where floor space is at a 
premium, salt is often purchased in bags to 
permit high stacking. Here, too, combina- 
tion storage and feeding units can produce 
substantial savings. They permit the pur- 
chase of economical bulk rock salt-—and 
reduce salt-handling costs to a minimum. 

What about one of these units for your 
plant? Here are six of the most practical 
designs for combining salt storage and 
feeding. One of them--or an adaptation 
of the basic design—-may be effective in 
saving floor space and lowering salt- 
handling costs for you. 

1. Filling dissolver from floor pile. If salt 
must be stored in bulk on the same floor 


Sterling 
Rock Sait 


as the dissolver (all dissolvers shown here 
are International's famous Sterling Model 
Lixator), an excellent feeding device is a 
portable belt conveyor. The best type for 
moving salt is made of aluminum with a 
rubber belt, and is between 16’ and 20’ 
long. The same conveyor moves salt not 
only from a floor pile into the Lixator, but 
also from a car or truck into the plant. 


2. Wall-type hopper, bolted directly to an 
opening in a salt-storage bin, As long as 
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Cleanout 


Combining Storage and Feeding 
Makes Salt Handling Easier 


the salt supply in the bin is sufficiently 
high to permit gravity flow into the Lixator 
hopper, feeding will be automatic. When 
salt supply is no longer self-feeding, the 
operator stands on the salt in the bin and 
shovels directly into the hopper. 


3. Overhead storage with gravity feed 
into hopper. This design is often used 
when uninterrupted salt feed is needed, but 
the storage floor has relatively little salt 
capacity. A cylindrical-type hopper directly 
under the hatch holds a large amount of 
salt for feeding the Lixator—and acts as a 
substantial secondary storage unit. Ordi- 
narily, though, if salt can be stored above 
the Lixator, the next design is preferable. 


4. Overhead storage with vertical chute. 
This direct-feed unit is a practical, econom- 


Cleanout 


ical way of operating the Lixator. If 
storage capacity on floor above is large 
enough, no hopper is needed, which means 
a considerable saving. Feed is automatic 
because of angle of repose for salt. 


5. Pyramid-type hopper design. This is 
another variation of overhead feed, coupled 
* Sterling 

e° Rock Salt ,", 3 


eo? 


Cleanout 


with large storage capacity. But if storage 
space on floor above is limited, this design 
is also practical. Salt can simply be dropped 


into the hopper through a large hatch 
with a removable cover 


6. Lixator hung above floor, to save 
floor space. A very desirable design when 


a 
Cleanout 


floor space is at a premium. Design here 
also shows use of a few salt bags to act as a 
storage-bin wall—in lieu of a permanent 
bin structure 

One final note about the equipment 
shown here. All Lixators operate on 
exactly the same principle. They vary only 
in size and capacity, and in methods of 
delivering salt to the dissolver unit, All 
Lixator designs are exclusive International 
Salt Co. developments, properly protected 
by patents and patents pending. 


TECHNICAL SERVICE 
WITH YOUR SALT 


Through skilled and experienced “Salt 
Specialists,’ International can help you get 
greater efficiency and economy from the 
salt you use. International produces both 
Sterling Evaporated and Sterling Rock 
Salt in all types and sizes. And we also 
make automatic dissolvers in metal or 
plastic for both kinds of salt. So we can 
recommend the type and size of salt most 
perfectly suited to your needs 

If you'd like the assistance of an Inter- 
national “Salt Specialist” on any problem 
concerning salt or brine —or further in- 
formation on salt storage and methods of 
feeding salt—just contact your nearest 
International sales office 


International Salt Co., Scranton, Penna. 
Sales Office Atlanta, Ga.; Chicago, U.; New 
Orleans, La.; Baltimore, Md.; Boston, Mass.; 
Detroit, Mich.; St. Louis, Mo.; Newark, N. J.; 
Buffalo, N. Y.; New York, N. Y.; Cincinnati, O.; 
Cleveland, O.; Philadelphia, Pa.; Pittsburgh, Pa.; 
and Richmond, Va 


SAN 





50th Anniversary 


Cooperation Is Keynote of 
NCA-Industry Relations 


NCA prestige has been built 
partly on successful relations 
with government, trade and industry. 


The list of cooperative research projects 
between the National Canners Association 
and other laboratories is varied and ea 
tensive, Equally important is the formal 
and informal cooperation between NCA 
and industry, government agencies and 
members of the food trade, At the re 
quest of Food Packer, representatives of 
these three groups have pointed out par 
ticular developments that have come as 
the result of NCA influence and coop 


eration Editors 


NCA Assists 
in New Rulings 


By Frank £. Vorhes, Jr. 


U.S. Food and Drug Administration 
he relationship between — the Food 

and Drug Administration and the 
N¢ A has been close and generally cor 
dial over the past 50 years. Both organi 
always 
NCA represents the 
industry in 
with us matters like 


vations have similar, if not 
identical, objectives 
canned food considering 
labe ling require 

ments, the provisions of identity ind 
quality standards, and administrative 


poli \ 


We in turn often seek the Associa 
tion’s assistance and cooperation in ac 
quiring technical information, expert 
advice, and the views and opinions of 
the canning industry, Specific instances 
of this cooperation occur almost weekly 


but two recent ones will illustrate 


Last year the canners of a prominent 
fruit beverage felt that an identity stand 
ard was needed to protect the integrity 
of their product and to correct actual 
ind potential abuses The Association 
very effectively compiled the necessary 
technical information, discussed the mat 
ter with our scientific and administrative 
people, and soon developed a proposed 
definition and standard of identity. It 
was published and in due course becan 
effective wnoder the 
Act. Such assistance over the years has 
been invaluable alike to public interest 
and the « anning industry 


provisions ot our 


Quite recently we realized that we 


60 


needed reliable 


the amount of 


information concerning 
naturally 
present in foods in order to have a 


radioactivity 


bench mark against which to measure 
ind evaluate any contamination of foods 
with radioactivity that may occur as 
nuclear energy is increasingly exploited 
I or this purpose we needed samples ot 
canned foods of known origin packed 
before 1950 and preferably before 1945 
The Association brought the matter to 
the attention of its membership and 
requested packers who have samples 
packed before 1950 to let us know of 
them 

This illustrates in a small way the 
effective manner in which the Associa 
tion serves as a clear and open channel 
of communication between the industry 
ind the agency having the responsibility 
for enforcing the Pure Food Law 

As we observe the completion of 50 
years of mutually profitable relationship 
between the two organizations, we feel 
confident of, and reassured by, the ma 
ture dependability of the Association in 
helping us, and the industry it repre 
ents, to deal with problems that may 
stem from new products, new processes 
ind new econone developments in the 
years ihe ad 


F. Vorhes 


Joint Efforts 
Aid Sanitation 


By Lewis Shere, President 
The Diversey Corporation 


he National Canners Association has 
performed an invaluable service to 
the food packer in the field of sanitation 
fhe research and field development 
work of NCA, especially in the areas of 


spoilage control, waste disposal, and in 
sect control, has assised the canner im 
measurably in protecting and improving 
his product 

With the beginning of quantity pu 
chasing of canned goods by the Federal 
Government during World War II, and 
the subsequent shipment of those prod 
ucts to all parts of the world, new 
problems in sanitation had to be solved 
in order to protect them under many 
and varied conditions. New specifications 
set up by the U. S. Government had 
to be met 

While our own field force was spend 
ing long hours in canning plants aiding 
canners in setting up strict sanitation 
programs and training personnel in the 
proper use of cleaning compounds, the 
NCA representatives were also out in 
the field cooperating with the canner 
and assisting him in the achievement 
of his goal. 

The National Canners Association, 
through the publication of its findings 
in the field of sanitation, has awakened 
a sanitation-consciousness in the food 
packer, Its research and field develop- 
ment work has resulted in the superior 
products offered to the American family 
today. The NCA _ technical personnel 
have been most helpful and cooperative 
in making suggestions for improvements 
in cleaning and disinfecting compounds 
and also for improved products for in 
sect and odor control. The value of the 
NCA to both the canner and his supplier 
cannot be overemphasized 


Canners Set 
World Pattern 


By Watson Rogers, President 


National Food Brokers Association 


he canners of this nation have ox 
proud of this 50th 
Anniversary of the National Canners 
Association. The canning industry, with 
the assistance of its association, has 
come a long way in the past 50 years 
And in this half march of 
progress they have made a major con 
tribution to the health and welfare of 
every American. In fact, ‘they have 
helped consumers all over the world. 
They have helped set a pattern that 
has also served as a stimulus and in 
spiration to canners in other parts of the 
globe 

The part played by the National Can 
ners Association in this noteworthy de 
velopment is well known. Here again 
is proof of the value of a trade associa- 
tion to its industry. The path has not 
always been easy. To keep moving for 
ward, to maintain a leadership pace 
requires hard work and determination 
The National Canners Association has 


casion to be 


century 
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These are but a few of the more obvious services that 

NATIONAL CAN places at your disposal — not quite so obvious, 
but of great import, is our personal interest in every phose 

of your operation. Why not let us survey your needs — you'll 

see how much more you get from NATIONAL CAN. 


NATIONAL CAN 
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Feeney: fire loss record made it difficult to secure protection .. . 


done a great joy and is today recog 


nized as one of the leaders in the 
nation’s number one industry 

Historically close 
working relationship between the can 
food broker, Likewise the 


representing two seg 


there has been a 


ner and the 
these 


have worke d 


associations 
ments of the food industry 
closely as sister organizations for the 
years. We look on the 


50 years as but a prologue 


past 50 past 
to continued 
friendship and cooperation in the 


thead 


years 


NCA Asked for 
Insurance Aid 


By M. R. Feeney, 


Vice President 


Lansing B. Warner, Inc 


he lack of 


one of the canning 


HAMACHEK 


Viner Power 
Plants 


Supply 
Economical 
POWER! 


... Dependable, 


adequate fire 


protection at a reasonable 


insurance 
cost was 


industry's serious 


Steady, Accurately Controlled 


HAMACHEK-WAUKESHA 4 or 6 Cylinder Power 
plants have been specially engineered to meet 
every requirement demanded by Viner Drives. 
Users everywhere express great satisfaction with 
the performance and economy of these depend- 


able power units. 


Established 1880 


Kewaunee, 
Wisconsin 


More than 2,300 
HAMACHEK 

Waukesha Power 
Units 
to drive Viners 


1956 


were used 


during 


Full tnformation 
Upon Request 


PEA AND BEAN HULLING SPECIALISTS 





problems at the turn of the century 
The unfavorable fire loss record of the 
industry made it difficult to secure all 
the protection needed, especially when 
the operating season brought high in- 
ventories. 

This problem had been under dis- 
cussion for some years by the various 
territorial canners’ associations prior to 
the formation of the National Canners 
Association in 1907, The new association 
and the leaders in the industry at that 
time were keenly interested in improv- 
ing the loss record of canning plants 
and in providing adequate 
protection for canners. 

Through their cooperation, Mr, Lan- 
sing B. Warner developed Canners Ex 
change as the industry’s own insurance 
plan to provide not only adequate in 
surance protection but also an engineer- 
ing and inspection service which would 
improve canning plants, eliminate haz- 
ards and reduce rates. A basic principle 
was that the policyholders should obtain 
the full benefit of the underwriting and 
investment profit, and this plan has been 
followed through the past 50 years 

Canners Exchange, through its engi- 
neering and inspection program and with 
the cooperation of food processors and 
suppliers, has drastically reduced the 
insurance rates of the industry. In addi 
tion, it has returned to policyholders a 
total underwriting and investment profit 
in excess of $31,400,000, 

Today, Canners Exchange, still oper- 
ates on the basis of the principles origin- 


Insurance 


ally conceived 50 years ago, 


First Lab Was 
Industry Gift 


By A. E. Heekin Jr., President 


Can Manufacturers Institute 


_ manufacturers traditionally have 
been greatly interested in the end 
their products, and thus have 
played an important role in the activi- 
ties of their customers. In the 
food canners this has 
policy, for many 
consider ourselves almost an 
integral part of the life and progress 
of the canning industry. Accordingly, 
when the National Canners Association 
celebrates its 50th Anniversary in 1957 
members of our industry will feel that 
they also are observing a family Birth 
day Party. 

rhere is considerable historical 
dence of this kinship. When it was 
established, NCA adopted a fundamental 
policy of measuring each of its under 
takings by the standard: will this in- 
crease the public acceptance and 
consumption of canned foods? It is pat- 
ent that, in enlightened self-interest, 


use of 


cause ot 
been sO pro 
nounced a 
that we 


reasons, 


evi- 
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Exotic Chinese Specialties 


YOU ARE INVITED 


or corn from lowa... Po 


WRITE MURISON LABEL 


Both depend on sales appeal to take them off the shelf and into SASS. Plone 


the home. That's why it’s important to protect the appetizing 
colors on the label. Feel this finish. It's Tuff-Coat, the toughest, most 
beautiful finish of them all. Ideal for all packages where scuff, 


water or heat resistance is desirable. Worth investigating! 
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End Dies — Presses 
Folder Housings 
Scroll Shears 
Etc. 

Your Old Equipment Overhauled 


and Rebuilt 


e 
New Equipment 


(Built to your Specifications) 


THE MIDDLESTADT 
MACHINE CO. 


Designers * Builders 


4210 Chesmont Ave. 
Baltimore 6, Md. 


Write for New Brochure 
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DeMerell:—Container, closure manufacturers . . . 


can manufacturers would support activi- 
ties so conceived and conducted. 

When, 50 years ago, the NCA sup- 
ported the new Pure Food Law and 
sought the technical facilities to enable 
its members to produce foods that would 
surely comply with its requirements, it 
was the can manufacturers who, through 
their donation of building and equip- 
ment, made it possible for the young 
trade association to launch the first of 
its three research laboratories. And on 
every occasion that the developing scien- 
tific progress of the industry needed 
help, in money, or brains or manpower, 
can manufacturers have responded. And 
why shouldn’t they? The more accept 
ible c inned foods became to the con 
suming public, the more containers 
would be needed to meet this rising de- 
mand 

There has been gratifying teamwork 
between these two industries during the 
entire half century of life of N.C.A. 
Vhis is basic, since in a scientific proc 
essing industry, there must be harmoni 
ous marriage of package and contents 
Enumeration of the examples of this 
50 years of collaboration would extend 
this article beyond the confines of the 
overs of this issue. Suffice it to say 
they have each tended to improve the 
science of the art of canning steadily; 
they have helped this industry meet 


Full Bodied 


Fine Flavored 


IN COOPERAGE, TANK CARS, OR TANK TRUCKS 


A. M. RICHTER SONS CO. 


Manitowoc, Wisconsin 
Since 1875 
UL “Types of Vinegar 


| 


the emergency requirements imposed by 
wars and other crises. Promotion efforts 
too have broadened and extended the 
market for both container and contents. 

Best of all, the collaboration has re- 
sulted in a public service that has con- 
tributed to America’s leadership in living 
standards. 


Improved Glass 
Had NCA Help 


By S$. B. DeMerell, Vice President 


Anchor Hocking Glass Corp. 
President, Glass Container Manufatcurers 
Institute, Inc. 


he 50th anniversary of the founding 
of National Canners Association pro 
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y LITHOGRAPHING has 
yy produced a long list of 
h label successes. Designs 
originated for you 
without obligation. 
Write us your needs 
today. 


Labels of every 
Kind for every 
Food-Packing Need 


GAMSE 


LITHOGRAPHING CO. INC. 
Baltimore 6, Maryland. 
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vides a welcome opportunity to extend 
the hearty congratulations of the glass 
container: industry and to express great 


appreciation for the important contribu 
tions which NCA has made to the food 
through it to 


processing industry and 


the living standards of the American 
people 
Since |809 when Nicolas Appert first 


successfully packed perishable foods in 
the crude glass jars of his day, our 


have closely 


two 


industries been associated 


In recent years glass container and clo 
sure manufacturers have been privileged 
with NCA in a 


to cooperate number 


of ways to improve the science and 
art of glass-packing foods. The joint 
Processing Committee on Low Acid 


perhaps 
avenue for this 
with the original 
conducted — in 
worked con 
improve the 


NCA Bulletin 


Foods in Glass Containers is 


the most important 
Starting 
heat-penetration studies 
1948, this committee has 
tinuously to 


information in 


cooperation 


update and 
processing 
30-L, 
During periods of national emergency 
jointly attacked wartime con 
tainer problems of several kinds, and 
recently the Glass Manufac 
turers Institute and partners 
with various federal 


we have 


Container 
NCA 


agencies and 


were 
other 
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... cooperated with NCA to improve the science and art of glasspacking... 


trade associations in “Operation Cue dustry’s increasing capacity to produce 
which studied the effects of the atomi NCA is a leader among our great track 
blast of May 5, 1955 upon glass-packed organizations in helping its members to 
foods and beverages meet this problem It has pioneered in 


Together, tox 


~~ wu 


have 


studied 


such developing new methods of mass dis 


subjects as baby food container per tribution that are the vital link between 
formance and techniques for aseptically mass production and mass consumption 
packing foods in glass It has been our company’s privilege 
I think it is fair to say that coopera to work closely with NCA on a project 
tion with the food processing industry of great significance in this key area 
through NCA has played an important the improved handling and merchandis 


part in the rapid growth of glass-packed 
at over 
1955, 


food volume 
billion units in the 


which stood 


year 


four times that of pre-war 1939 


By Mr. 


T 


its 


ican business today is that of deve loping 


NCA Pioneered 


in Distribution 


Container Corporation of America 


he containe 


the National 
50th Anniver 


lhe most important problem for Amer 


distribution 


r industry 


Wesley M. Dixon, 


Canners 


sary 


system 


to 





ing of food products. The results of this 
the Philadelphia Proj 
will ultimately benefit the 
retail food dealer 
this 

leadership in 


seven joint undertaking 
canning 
incl the 


important 


or about ect 
industry, the 
Consumed Né 5 role in 
study is typical ot its 
distribution 
basis As 


long as population continues to increase 


idvancing the mechanics of 


n a realistic and long-range 
is canned foods are a staple in 
diet the need for in 


ind better 


‘Ss long 
the American 


creased productivity methods 


President of marketing will be twin problems of 
great importance to the canning industry 

The packaging industry has every con 

congratulates fidence that NCA will serve its members 
Association on vell in both areas ind owe hope we 
may continue to work as a partner with 

them in their continuing search for 


meet 
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the in canner s product 


SCOTT VIBRO LUX 





THE SCOTT VINER COMPANY 


1224 Kinnear Road 
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Here is 
processing line 


be 


a compact unit which can be placed in your 
at any desired point where water is to 


removed 


With controlled vibratory action up to 1000 times per 


minute, 
skins 
ce 


the commodity 


sé 


tion table 


Vibro Lux is 


veying 


re 


galvanized 


§< 


it 
Select 


suited to your needs 


Vibro 
ind removes excess water without damage to 
vegetables. This 
over the full 
reen making grading easier and faster at the inspec 
Vibration is absorbed by the hickory slats 

no carry through to the floor or building 


Lux rinses, removes most splits and 
action spreads 


width of the 


‘licate fruits and 


eve nly 


there is 
equipped with drain pan so that con- 
disposed of conveniently or 
Available 
throughout 


water may he 
in standard 
steel 


available 


turned to the pumping unit 


construction stainless 


reens and/or stainless steel contact parts 


additional cost 
Vibro Lux best 
new Scott 


of Scott 
today for the 


four sizes 


Write 


from the 


Separator Screen and Supply Tank Catalog! 


See it at the Chicago Machinery Exhibit, Booth 3 





Columbus 8, Ohio 












Washington and You 


Robert Y. Kerr, Washington Editor 


New FDA Advisory Group 
Studies Food Standards 


ommissioner George P, Larrick of the Food and 
C Drug Administration says that industry groups and 
consumers have been urging more work in food standards 
So a short time ago Mr. Larrick announced a Food Stand 
ards Committee of the FDA. This committee is an ad 
visory group of State and Federal officials which will 
make recommendations to the Commissioner 

Consumers, officials, and members of the food indus 
tries who have suggestions are asked to send them to 
the committee secretary Joseph Callaway, Food Stand 
ards Branch, Food and Drug Administration, Washington 
25, D. C, Chairman is Frank A. Vorhes, Chief of the 
FDA Division of Food, A meeting of the committee is 
planned early in 1957 


Seizures 


In the latter part of December the FDA reported 
that sixty-seven court seizures had removed 592 tons of 
contaminated food from the market in November. More 
than half this amount became unfit in storage after being 
received in good condition. During the same period 
244 additional tons of unfit foods were voluntarily with 
drawn by owners, for destruction or diversion from food 
Lise 

Four of the court actions involved injurious chemicals 
Ten other shipment were seized because they were 
substandard or failed to contain the ingredients stated 
on the labels. True enough, these breaches of the lav 
involved but a small percentage of foods marketed, but 
indicate vigorous and effective action on the 
part of FDA Inspector 


these cases 


Business Forecasts 


With few exceptions most publications have carried 
detailed estimates of 1957 as a business year, so a brief 
resume of Washington opinion will be enough here 
Continued tight money, with loans of all kinds fairly 
hard to get. If you're going to need a business loan 
later on, better begin now to arrange for it. Business 
volume generally is expected to show a mild increase 
through the vear. Profits should be about the same as 
last vear; wages, slightly higher; living costs, up a littl 
but not much competition generally tough retail trace 
up im volume somewhat but, on account of competition 


suffering some reduction in profit margins 


Consumer Credit Problems 


Most experts expect no curb on installment buving 
although consumer credit has reached the all-time high 
of $40,200,000,000, Some government economists have 
suggested that Congress vote stand-by powers, at least 
to check credit buying if inflation really gets to jumping 
over the moon; but. the Treasury is opposed to such 
legislation, and the Federal Reserve is thought to oppose 
direct regulation of consumer credit 

There is a rumor, not yet established as a fact, that 
the Council of Economic Advisers may not agree with 
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the Reserve. The Council has asked the Reserve for a 
monumental report on consumer credit which probably 
will reach the Council in February. The Council then 
18 expected to come to an advisory conclusion about 
the usefulness of government stand-by legislation, some 
thing like war-time Regulation W. No informed guess 
as to what the conclusion will be. 

Consumer credit increased by $3,600,000,000 during 
the year, to by-pass that $40 billion figure. Installment 
credit increased by upwards of $3 billion to reach a 
total of $30,800,000,000. These figures cause some ap 
prehension on the Hill. Few things can be more impor- 
tant, in a basic sense, to this or to any industry than 
a proper management of industrial, commercial, and pub 
lic finance; if any one knows what IS proper manage 
ment, Congress is expected to give much time this ses 
sion to debating the problem. 


Competition for Money 


The competition business men must face in borrowing 
money will be largely with State and local governments. 
States must borrow money to meet their contributions 
to the road program, Local governments must borrow 
money to build much needed school buildings. These 
State and local government borrowers must appeal to 
about the same investors that business men must ap 
proach. Because of this mounting competition not only 
for money but also for workmen and materials, together 
with probably a further increase in interest rates, some 
plant expansions and, in fact, some public works may 
be shelved for a time. Tight money, the conventional 
device for controlling inflation indirectly, really has slowed 
the increase of consumer credit somewhat during the 
past year; but it has also slowed the rate of business 
expansion. 


School Milk Program 


The U. S. Department of Agriculture has announced 
that the participation of schools and school children in 
the National School Lunch Program and the Special Milk 
Program of the USDA set new records last year, During 
the school year ending June 1956 more than 62,000 
schools shared in the Special Milk Program. The number 
of children eating complete lunches with milk rose to 
9.6 million, a 10% gain over the previous year. 


Gain in Farm Income 


The Index of Prices Received by Farmers increased 
three points which is 1%, during the month ending De 
cember 15th. Higher prices for hogs, commercial veg 
tables and tobacco offset, with something to spare, the 
lower prices for cattle, cotton and dairy products. The 
December index at 237% of the 1910-14 average, com 
pares with 222% a year earlier. The annual average 
of Prices Received for 1956 was 236, the same as for 
1955. The Index of Prices Paid by Farmers for Com 
modities and Services, including interest, taxes and wage 
rates (the Parity Index), at 289 in mid-December, was 
unchanged from a month earlier, but 4% higher than 
a year earlier. An increase in food prices pushed the 
family living index up one point to the all-time high of 
282, first recorded last July. This advance was offset 
by a decline in the per unit cost of farm production givods. 


What’s at the Canners Show? 


Who will be there? Where will they be? What will 
be going on? You'll find this and lots more in the 
special section which begins on page 31. 
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For Continuous Automatic 
High-Speed Line Operations 


Requiring only a single operator, the versatile “Sure-Way” 
brings important economies wherever it replaces manual or 
semi-automatic package casing operations. 

Man-hours alone can be reduced up to 70 and 80%. Even 
with its high capacity —up to 240 packages per minute —the 
“Sure-Way” is near-human in gentleness to packages, over- 
wraps and labels. 

It’s compact, too—in some installations space require- 
ments are cut as much as 80%. Other features include: 

© Complete safety through automatic controls. * Gentle compressed 
air used for actuation. * Broad flexibility of loading patterns. 
® Handles variety of case and package sizes. * Loads top or end 
opening cases. * Small power requirements —one 4 HP motor drives 


both feed and discharge conveyors. * Moderate capital investment. 
® Low maintenance costs. 


Typical products handled include cosmetics, cereals, deter- 
gents, bar soap, sugar, cake mixes, small packaged machine 
parts, oleomargarine, cigar boxes, frozen foods, etc. 


*Exclusive Distributors; Food Machinery and Chemical Corporation 


See the “Sure-Way” Caser on display 
at the Canners Show in Chicago. 
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Smooth and gentle as its name, the FMC “Non-Shock” caser 
places cans into cases completely free of damaging impact 
to cans, labels or product. 

Speeds up to 1200 cases per hour can be attained, limited 
only by the speed of the single operator. Automatic in 
operation, the filled case lowerator arm and tiered can pusher 
arms are activated as empty carton is slipped over loading 
chute. 

Cans enter machine in upright position, move smoothly 
down woven wire belt. There's no rolling, no seam-to-seam 
impact nor seam-splitting action of steep gravity-roll contact. 

Compact and flexible, FMC “Non-Shock” Casers are 
ruggedly built for long life, handle specific can sizes and 
certain combinations from 202x308 packed 6x8, to 
603 x 700 packed 2 x 3. 


FOOD MACHINERY 
AND CHEMICAL CORPORATION 


Canning Machinery Division 
WESTERN: SAN sana e aon HOOPESTON, ILL. 
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What's New? 


Supplies * Equipment « Trade Literature 


Capping Machine 


The “New Grip-Twist’ Cap, a cap 
ping machine featuring a “controlled 


vacuum system, is manufactured by 
Ball Bros, Co., Dept. F, Muncie, Ind 

With the controlled vacuum system 
both caps and glass are first pre 
positioned, After positioning, the cap 
is then tilted and the head space of 


the jar is flushed with a controlled 
steam jet. The jar is then immediate 
ly sé aled 

The manufacturer said that operat 
ing results have shown this method 


results in constant, uniform vacuum 


levels using only 5-8 Ibs. of steam 


Vacuum levels are 


pressure readily 


controlled through either a need 
valve on the steam jet or by adjust 
ing the steam pressure 

The closure will be on display in 


Booth No. 218 at the Canners Show 


Bulk Salt Dispenser 

The Precision Dispenser, engineered 
Crystal Salt Co., St 
enables bulk salting in 


by Diamond 


Clair, Mich 
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canning plants to be accomplished 
before the cans reach the hand pack 
filling tables. 

The dispenser employs a magnetic 
insert beneath the line to hold the 
cans in position for the salt charge. 
With the magnetic insert, the salting 
line can be situated in any convenient 
location in the plant. Cans move along 
the line smoothly without bunching 
up. A patented “live cone orifice” and 
heating elements in hopper base plate 
and dispensing plate keep salt dry and 
free flowing. 

The machine, manufactured by 
Frank Hamachek Machine Co., Dept. 
Fr, Kewaunee, Wis., dispenses at a 
rate up to a maximum of 180 cans 
per minute. According to Diamond 
Crystal Salt, it has been used effec 
tively in the canning of tomatoes 
green beans, beets and asparagus. 

The dispenser will be on display 
in Booth No. 11 at the Canners Show 


Vertical Screw Press 


The Vertical 
ufactured by 


Screw Press, man 
Food Machinery & 
Canning Machinery 
F, San Jose 8, Calif., 


is designed for maximum recovery of 


Chemical ( orp., 
Division, Dept 


juice from tomato pomace, pineapple 
and similar products. 

The machine utilizes a counter- 
flow principle of pressing whereby 
the product is pressure-fed into the 
bottom of the unit and is carried by 
a screw in an upward direction into 
areas This 
principle permits extracted juices to 
flow downward past the wetter prod 
uct being introduced into the ma- 
chine 


increasingly — restricted 


The press will be on display in 
Booth No. | at the Canners Show, 


Transverse Slicer 

Urschel Laboratories, Inc., Dept. F, 
Valparaiso, Ind., has developed the 
Model OV Transverse Slicer to replace 
its “O” model. The machine is used 
for slicing such elongated products as 
pickles, celery, rhubarb, squash and 
okra. 

This model will be on display in 


Booth No. 31 at the Canners Show 


Case imprinter 


J. L. Ferguson Co., Dept. F, Joliet, 
Ill., announces an automatic case im- 
printer which imprints name and con- 
tents on all four sides of container 
and also imprints a product 
number. 


serial 


The unit answers a need created 
by recent developments in automatic 
palletizing methods, making it essen- 
tial that shipping containers show 
name and contents on all sides for 
ready warehouse identification. 

Compact, the imprinter prints from 
one to eight lines within a printing 
range 11 in, high. Type may be 
graduated from 1/4 in. to 1-1/2 in 
high. 

The machine will be on display in 
Booth 37 at the Canners Show. 


Selector Valve 

Spraying Systems Co., Dept. F, 
3201 Randolph St., Bellwood, IIl., 
manufacturers a four-way selector 
valve for accurate control of liquid 
flow to multiple spray manifolds or 
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feed lines. Three outlet connections 
are provided and liquid flow through 
any one or any combination of these 
outlets is obtained by setting of the 
control lever. The unit is identified as 
the TeeValve and is supplied in % in., 
% in. and % in. NPT outlet connec- 
tions. It is suitable for all pump sys 
tems including employing a 
positive displacement pump 
Construction of the valve includes 
precision poppet valve assemblies 
stainless steel valve springs and nylon 


those 


valve seats. Seats are quickly replaced 
by removing outlet adaptors 


Side Mounted Pump 


The Waukesha DO pump is side 
mounted — a feature which allows the 
pumping of viscous products directly 
into the pumping chamber. Previous 
ly, both the intake and outlet ports 
were on a horizontal plane, instead 
of vertical as they now are 

The pump is available in five dif 
ferent sizes for capacities from zero 
to 100 gpm against 150 Ibs. pressure 
and in V-Belt and variable capacity 
models. 

This unit will be on display in 


Booth No. 10 at the Canners Show 


Rotary Pumps 


A new line of submerged rotary 
being manufactured by 
Granberg Corp., Dept. F, 1308 67th 
St., Oakland, Calif. The pumps are 
reported by the company to eliminate 
priming problems completely 
less of temperature of liquid 

The models are available in a 
ready-to-install, package unit with 
discharge column and driving head 
integral with the pump. The suction 
assembly can be lowered into a man 
hole of 15 in. LD., and can be used 
in either shallow or deep tanks, as 
additional sections are available in 
multiples of 5 ft. lengths. 

The pumps are available in capac 
ities up to 300 gpm 


pumps is 


regard 
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Can Drier 

Aridry, developed by 
Engineers, Ine Dept. F 
St., San Jose 10, Calif 
can drier from a line designed to sal 


Magnuson 
509 Emory 
is a high speed 


vage cans damaged by fire. The ma 


chine polishes as it dries, is adjustable 


Bodymaker 


The Hamilton Division of Baldwin 
Dept. F, Ham 
ilton, Ohio, has introduced a_ high 
bodymaker to the 


Lima-Hamilton Corp 


speed canning 


Flat Box Printer 


The “Algene” flat box printer, de 
signed for in-plant operation, permit 
the user to mark all designating in 


1, 


i 


from baby food to No. 10 cans: is 
idjustable to dry and _ polish can 
bodies or ends, or both; and removes 
moisture from the can lip protecting 


the seam 


The unit will be on display in 
sJooth No. 24 at the Canners Show 


trade. The “S501” has the ability to 


operate it higher speeds than con 
ventional bodymaking equipment, ac 
cording to the manufactures 

The machine will be on display 


in Booth No. 15 at the Canners Show 


formation on a box at the time of 
pack ini 

The unit 
per feed attachment 


uccessfully utilizes a hop 
{ neveth bulk ot 
iffect it 


corrugated boxes does not 
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operation according to the manufac 
turer, the Algene Marking Equipment 
(lo Vept h 232 Palisace Ave 
Garfield, N. | 

Depending upon the box sizes, the 
machine can handle up to 5,000 car 
tons per hour, and will imprint as 
many sides and panels desired 
An extensive inventory of pre-print 
ed boxes becomes unnecessary. thus 
releasing large storage areas for other 
phases of operation 
This machine will be displayed in 


Booth No. 113 at the Canners Show 


Smoke Indicator 

Brooke Engineering Co., Inc., Dept 
I, 4517 Wayne Ave Philadelphia 14 
Pa h is announced an bnprove d mod 


indicator Pype EHA. The 


‘ | smoke 


case is designed for either flush or 
surface mounting. A red and green 
warning light as well as a 4% in 
smoke meter are provided, The warn 
ing lights indicate to the boiker oper 
ator that the smoke is out of bounds 
ind the large smoke meter indicates 
the color of flue gas at all times 

ih unit 1s Opereted by a photo 
electric cell mounted at the boiler 
outlet and the smoke density is trans 
lated to a meter reading at a remote 
location without any time lag. 


Container Lining 


Conoglas, a container lining lami 
nate, has been developed by Conti 
nental Can Co. for lining bins, tank 
freezers, freight cars, trucks and simi 
lar food storage and shipping con 
tainers. The glass fabric reinforced 
polyester laminate is produced by a 
continuous process which makes it 
ivailable in rolls up to 150 ft. in 
length or in cut-to-size sheets, Stand 
ird width is 36 in 

According to Continental, Conoglas 
imparts a durable, wear resistant, 
stain resistant and water proof sur- 
face to containers. In addition, it will 
not support the growth of either mold 
or fungus. It is completely non-toxic 
ind cannot stain or corrode when 


washed with disinfecting chemicals. 


Complete technical information can 
be obtained from Conolite Division 
Continental Can Co., Dept. F, 205 
W. 14th St., Wilmington 99, Del. 


Pressure Transmitter 


Taylor Instrument Companies, 
Dept. F., 95 Ames St., Rochester | 
N. Y., has introduced a small unit 

the 200TD Differential Pressure 
Transmitter — for use in the measure- 
ment of flow, liquid level, pressure 
or density of fluids. Because of low 
original cost and economical mainte 
nance, the practicability of flow meas- 


TIME means MONEY! 


save it with a 
BURT 
NON-STOP LABELER 


Speed up your production with continuous 
labeling! Burt's Dual Label Feed means NO 
STOPS to replenish label supply. No time lost! 


And the operator is never rushed! 


EXCLUSIVE BURT FEATURE 


Auxiliary feed fingers function from both sides of 


the label, assuring uniform label position, with 


BURT BEATS FLEETING TIME 
no disarrangement of the label pack. 


BURT MACHINE COMPANY = e x 


401 E. Oliver St., Baltimore 2, Maryland 
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She buys 
first with 
her Cyes d 


ey 
Oa a 


} 


r 
| The appetizing color and shape of your 
| foods are salesmen with silver tongues, 
| when you let them speak for themselves 
] in a beautiful H-A container. For over 50 


years, extensive research in glass packag- 
ing has been combined by Hazel-Atlas 
with exceptional quality and service ...to 
provide you with containers that fit the 
personality of your food. Rigid quality- 
controls keep your H-A packages uniform 
in size, shape, clarity and color. They per- 
form efficiently on the filling line and 
display your product at its best. You are 
sure of fast, dependable delivery during 
sales peaks and emergencies, served by 
H-A’s nationwide network of glass plants 
and warehouses. Ask your H-A represent- 


ative or call your nearest H-A office, today. 


UV Geers iw Glan 
HAZEL-ATLAS GLASS 


division of CONTINENTAL © CAN COMPANY 


Wheeling, West Virginia 
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urement is now extended to many controller, stirrer and circulator with U-008 for dispensing corrosive and in- 
jobs previously considered marginal built-in pneumatic control system sen flammable fluids is available from 
and uneconomical, according to the sitive with +0.05° C. A bimetallic Economy Faucet Co., Dept. F, 12 
manufacturer helical temperature-sensing element New York Ave., Newark, N. J. The 
The unit will be on display in operates a pneumatic capsule, which unit has been approved by the Fac 
Booth No. 2 at the Canners Show receives its air supply through suc tory Mutual Engineering Division of 

tion from the six-bladed stirrer. Factory Mutual Laboratories. 
Case dimensions of the Tempunit According to the manufacturer, com- 
a are 5-1/2 x 4-1/2 x 3-1/2 in. and plete safety has been achieved in 
' overall length is 10 in. It weighs design and construction. Metal to 
5-1/2 Ibs metal contact has been eliminated in 
the operation of the valve by the in- 
troduction of Kel-F flurocarbon seal 

rings. 

In tests conducted, the anti-flash 
screen successfully prevented propa 
gation of flames entering the storage 
drum through the spout in the han 
dling of inflammable solvents. The 

, self-closing faucet opens against coil 
nomen Wy FF spring pressure and insures shut-off 
when not manually held open. A 
guard prevents the faucet from being 
jammed in the open position. 


High Speed Filler 


A high speed, nearly automatic filler 
for pickles, gherkins, olives, cherries, 


Lab Bath Operator etc., is manufactured by the Berlin 
Chapman Co., Dept. F, Berlin, Wis. 


An apparatus for operating labora Stainless steel throughout, it is de- 
tory water baths is manufactured by signed to handle all sizes and types 


Arthur S. LaPine & Co., Dept. I of glass jars or cans and capacities 
GOOL So. Knox Ave Chicago 29 


up to 200 receptacles per minute. 
Called the Tempunit, it combines 


Stainless Faucet 
The machine will be on display in 


in one piece a self-contained heater A corrosion-resistant faucet Model Booth No. 54 at the Canners Show. 


Wi: SALUTE the National 
Canners Association on 50 
years of progress in Field and 
Canning Research—Sales 
Promotion—Service. 


Langsenkamp’s NEW 
CAN OPENER 


No Waste! ae 
No Mess! | It’s Efficient 
No Slivers! 


Here is a completely new 
kind of hand-powered unit 
designed to streamline your 
can opening operations 
One operator opens, drains 
and rinses six No. 10 cans 
per minute—with no wasted | 
product! Unique bit design i 


positively eliminates the ay “y Specialized Harvesting Equipment 


danger of can slivers 


Designers and Manufacturers of 


Check these other outstanding features for 


¢ Bit pierces cans from bottom product drains directly 
into 27 gallon tank 


e All parts contacting product are stainless steel e Mint e Pumpkin e Tomatoes e« Greens 
¢ Foot-operated rinsing valve has five powerful spray 
nozzles to assure 100°) removal of product 


¢ Unit can be used for any product that will drain through H. D. Hume Company 


a 3” opening. 


NOTE —If desired, opening and rinsing mechanism can be MENDOTA 1, ILLINOIS 


supplied without tank. Write for full details 


e Peas ¢ Spinach « Lima Beans 


Sales & Service Branches: 
227 £. SOUTH STREET 


Mechanicsburg, Pa. Beaver Dam, Wis. 
INDIANAPOLIS 25, IND. 
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The Robins exhibit at the Golden Anniversary 
Show will present new and modernized equip. 
ment designed to play a vital part in helping the 
industry continue to process greater volume of 
highest quality food products... faster...and at 


costs that assure profitable operation. 


Be sure to inspect the cost-reducing, 

quality -results equipment exhibited in 

Robins’ Booth ... where you can 

discuss your problems, plans and ideas with 
members of Robins’ Engineering Staff. 

Electronic Mushroom Trimmer ¢ Thermotic Blancher 


Roto-Screw Lye Peeler @ All Stainless Rod Reel Washer 
Even-Flo Regulator 


We'll be looking for you! 


Ak Robins Ry AND COMPANY, INC. 


Manufacturers of Food Processing Machinery Since 1855 
713-729 East Lombard Street © Baltimore 2, Md. 
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The Market Place 


News of Promotion and Selling 
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Cherry Week 


The nation-wide promotion of Na 
tional Cherry Week, Feb, 15-22, will 
be climaxed by the 25th annual Na 
tional Cherry Pie Baking Contest to 
be held in Chicago February 21. For 
ty-eight state champions and contest 
Alaska, Hawaii and 
Canada will compete in the Silver 


Jubilee bake-off 


winners from 


Courtesy Owens-Illinois 


Sifter Jars 


\ distinctive label design which 
utilizes both paper labels and applied 
color decorations is a feature of the 
new glass sifter jars for the line of 
Frank’s Spices distributed by The 
Frank Tea & Spice Co., 

rhe paper labels may be removed, 
leaving the handy shaker jars with- 


out manufacturer's identification for 
reuse 


Cincinnati 


The line includes sugar cinnamon 
savory salt, coarse 
ground black pepper 


barbecue spice, 
Italian season 
ing, herb seasoning, and meat ten 
derizer, 
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Orange Juice 


Kraft Foods Co. has begun market- 
ing and promotion plans for its re- 
constituted orange juice which will 
be distributed nationally in sealed, 
waxed, one-quart containers, 

Advertising will stress that the 
product is pure juice, with no sugar 
or preservatives added; and that it 
is reconstituted in a way to give 
peak season flavor in every quart. 
The product carries an unconditional 
money, back guarantee for the con- 
sumer. 


TRUS Oates eal ae 


Courtesy Gerber Foods 


National Baby Week 


April 27-May 4 are the dates set 
aside for National Baby Week 1957 
when baby food companies and other 
makers of baby products will again 
in paying tribute to 
America’s four million “most impor 
tant people.” 

Colorful —point-of-purchase 
are being made available to grocers 
to help promote the annual event. 


join grocers in 
pieces 


Among these is a tag-shaped insig- 
nia featuring the theme “For the 
Most Important People.” 


Squeeze Tube 


Swift & Co. has moved into na- 
tional distribution with a plastic 
squeeze tube for Cheez Presto, a 
cheese topping. The product, in three 
flavors — mild and sharp Cheddar and 
Bluelle —has been specially formu- 
lated for the polyethylene package 
so that refrigeration is not required, 


Courtesy Milprint, Inc 


Moisture Protection 


Appian Way Pizza Pie Mix and 
Sauce, a product of Food Specialties, 
Inc., has a new aluminum foil wrap- 
per which provides moisture protec- 
tion as well as eye-appeal. Previously 
the Worcester, Mass. firm packed its 
product in a printed carton. 

The package is predominantly red, 
yellow and blue. The front pictures 
a pizza pie around which are dis- 
played the contents of the package. 
One side of the package gives serv- 
ing suggestions while the other offers 
a flower seed premium coupon. Prep- 
aration directions are given on the 
reverse side. 


Krimendahl 
(Continued from Page 58) 


which canned foods were invariably the 
villain. From this, logically, developed 
the Claims Division of the association 
to protect members from fraudulent, 
excessive and unfair claims for damages 

Members who use the protection of 
the Claims Division have found that 
more than 90% of the claims become a 
closed file after an investigation has 
been made by a representative of the 
association, In serious cases involving 
damage suits, competent and experienced 
attorneys working with the association 
and at no fee expense to the member, 
have defeated the claimants in a great 
majority of the few cases that ever got 
to trial. Few cases go to trial because 
of the successful history of association 
attorneys, and have been settled for 
1% to 3°% of the amount named in 
the suit. 

The background is expert testimony 
by laboratory disproving 
claims of deleterious or harmful con 
tents of the complaint can. 

Beyond all this a trust fund has been 
established to protect the canner from 
suit losses in excess of $1,000 to and 
including $24,000. In these cases the 
Division recommends that the suit be 
vigorously contested 

The basic purpose of the claims pro- 
gram is to save and protect the good 
name of commercially canned foods 
This purpose for years has been, and 
is being, adequately served 


technicians, 
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SEMI-AUTOMATIC DOUBLE SEAMERS 


FOR BETTER, MORE 
ECONOMICAL 
PRODUCTION 


Callahan semi-automatic hand feed can stand 
still type double seamers have been the stand- 
ard of performance in the industry since the 
early 1900's. 
The Callahan semi-automatic can stand still 
type double seamers are made in a variety of 
sizes for all shapes of cans and other sheet 
metal containers, toy applications, and metal 
boxes of any type requiring a double or crimp 
type seam. These seamers are made in stand- 
ard series for regular gauge tin plate and the 
heavy duty series for tin plate up to .037” in 
thickness. 
These machines will handle round, square, 
oval, rectangular, and all irregular shapes en- 
countered in can and container manufacturing, 
and have seamed such various items as in- 
No. 126-5 cendiary bombs, fuse containers and ammuni- 
tion containers, roasting pans, exhaust 
manifolds, as well as all types of cans and 
metal boxes. 
The simple construction and easy accessibility 
of all parts, and the comparatively small num- 
ber of parts, make for ease of operation and 
maintenance. The simplified design lends itself 
to easy changeover from one size or shape to 
another merely by changing the tools and low- 
er plate, and a simple adjustment of the lift 
spindle to compensate for different heights of 
cans within the range of the machine. 


WRITE FOR COMPLETE SPECIFICATIONS. 


DIVISION OF VERMONT MARBLE COMPANY e@ PROCTOR, VERMONT 
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Gould 


(Continued from Page 27) 


or those that are in suspension 
are regarded as “floaters” 
Use increasingly higher brine 
solutions until the percentage 
of “sinkers” can be determined 
The same brine solution should 
not be used for more than one 
separation and the sample should 
not be used more than once 
Calculate the percentage of 
“sinkers”’ and interpret in a¢ 
cordance with Table I for 
canned peas and Table IL for 
frozen peas 
Potatoes can be separated nm a simi 
lar manner; however, the use of the 
National Potato Chip Institute Hy 
drometer is a quicker and more prac 
tical method. The equipment and 
procedure for this method is 
Equipment 
Scale, at least, 8 pound capac 
ity NPCI Hydrometer and basket 
30 gal, water tight container 
Procedure 
1. Weigh, accurately, 8 pounds of 
potatoes which are clean, dry 
and representative of the lot in 
question (if necessary, cut a pota 
to to make exactly 8 pounds) 
Place potatoes in a wire basket 
Attach hydrometer hook to the 
basket and lower into a contain 
er of water 
As soon as the hydrometer 
comes to rest, the specific 
gravity or percent dry matter 
reading should be taken in ac 
cordance with the technique aS 
described in January Food Pack 
e 
Several research workers in the 
field of potato technology have pro 
posed standards for potato quality 


Generally, for chip purposes potatoes 


should have a specific gravity above 

1.070. The higher the specific grav 

ity, the greater amount of dry mat 

ter in the potato and consequently 
the lower the moisture (Chart I) 
References 

1. U.S, Standards for Grades of Canned 
Peas (May 13, 1955). A.M.S., N.S.D.A. 

. U.S. Standards for Grades of Frozen 

Peas (March 15, 1945), 
Kirkpatrick, Mary E. et al, Cooking 
Quality, Specific Gravity, and Reduc- 
ing Sugar Content of Early-Crop Po- 
tatoes, U.S.D.A. Cire, No, 872, 1951. 
Kunkel, R. et al, Mechanical Separa 
tion of Potatoes into Specific Gravity 
groups shows promise for the Potato 
Chip Industry. Am. Potato J. 28 (8): 
690-696, 1951. 

. Smith, Ora. Grading Potatoes for 
Mealiness. Pre Pack Age 6 (5): 24- 
25, 29. 1953. 

. Link, Harold L. Quality Grading. 
NCA Technical Conference, 1955 CM 
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RELATIONSHIP BETWEEN % ORY MATTER OR TOTAL SOLIDS AND SPECIFIC GRAVITY OF POTATOES 


ORY MATTER OR TOTAL SOLIOS 


Lore 
SPECIFIC GRAVITY 


a 


Classification Maximum % by count of “sinkers’’ 


Grade Descriptive USDA Score Sweets 
Term Points 13* 


- 
w 
a 


“Tender” 50 
49 
48 
47 
46 


‘Reasonably 
Tender” 


we-@unococococo 


“Fairly 
Tender” 


owmoancooocoococno 


D “Not Tender” 


less 
* % of salt (NaCl) in solution 


13%" 1 


Early 


wn 
* 
o 
* 


@m@accocccoo 


5 ewmoococoocococooceoo 


** These values are in accordance with the U. S. Standards for Grades of Canned Peas. 
*** Early peas that have more than 10% “‘sinkers” in 16% brine solutions or Sweet peas with 
more than 10% “‘sinkers” in 15% brine solutions should be evaluated for the percent alcohol 


insoluble solids content!. 


Table I. Scoring canned peas for tenderness and maturity using the brine flotation 


principle for sweet and early type peas. 


i 


Classification 


Grade Descriptive Score Percentage of 
Term Points Salt in solution 
(NaCl) 


“Tender” 13% 


‘Reasonably 
Tender” 


“Not Tender 27 oF 16% 
less 


Peas with skins removed 


0% 

over 
over 
over 
over 


over 
over 
over 
over 


over 
over 
over 
over 


over 


that sink (by count 


0% 2%, inclusive 
2% 4%, inclusive 
4% 7%, inclusive 
7% to 10%, inclusive 


0% 3%, inclusive 
3% 6%, inclusive 
6% to 9%, inclusive 
9% to 12%, inclusive 


0% to 4%, inclusive 
4% to 8%, inclusive 
8% to 12%, inclusive 
12% to 16%, inclusive 


16% 


Table Ll. Scoring frozen peas for tenderness and maturity using the brine flotation 


principle for peas?. 
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Freezing News 


Promotion « Selling * Research 


Frozen Food Needs 
Special Handling 


The frozen food industry, now a 
“multi-billion dollar giant,” has spe 
cialized needs which must be met by 
suppliers who are to successfully serve 
this important new market. 

This was the warning issued by Roy 
L. Wolter, general manager of The 
Automatic Transportation Co., Chi- 
cago, a division of The Yale & Towne 
Mfg. Co. The statement was made 
during the National Frozen Food Con- 
vention held recently in Miami Beach, 
Fla. 

Mr. Wolter that 
special processing and packaging tech 
niques were developed “early in the 
infant industry's history,” but that in 
the fields of warehousing and han 
dling of goods into and out of storage 
it is only in recent years that special 
attention has been paid to “the pecu 
liar needs of the hundreds of proces 


went on to Say 


BOLELIELIELOLLLAES ERG PEMD 


SMEG PALE EE 


“The industry's warehousing tech 
niques,” he said, “are complicated by 
levels of durability for 


foods 


the various 


various types of Vegetables 


and fruits, for example, can be ware 


housed for at least one year.” 


Quick-Frozen Pies 


Birds Eye has introduced a new 


makes peach and blueberry ples m 


an 8 oz. or “twosome” size. 


Corn Fritters 

Quick-frozen Milady’s corn fritters 
a product of Milady Food Products, 
Inc Brooklyn, N. Y., has a 


wrap. The five 


newly 
designed foil color 
pac kage features the brand's dogo on 
Product is re 


a square dot pattern 


produced in full Kodachrome 


Thin Fish Stick Dropped 


Gorton’s of Gloucester, Inc., sea 
food producer, has dropped produc 
tion of the “thin” fish stick and is now 
concentrating sales and promotion ef 


fort on the | oz. fish stick, packed in 


sors and distributors who supply the line of family-size quick-frozen pies the 
country’s increasing demands for fro which include apple, blueberry, cher 
zen foods. ry The 


regular 10 oz. or | lb. package 
Promotion theme is 
Sticks Now 25% 


“Gorton’s Fish 
More Fish.” 


and peach produce also 


NEED CASE IMPRINTING ON ALL 


MATA BAT 


(T. M. Reg. U.S. Pat. Of) 


CASEU IMPRINTER 


WITH SERIAL NUMBERING DEVICE 


Recent developments in automatic palletizing 
methods make it essential to imprint shipping 
containers on all four sides for ready ware- 
house identification. This new PACKOMATIC 
Case Imprinter is the first available machine 
for automatically imprinting sides and ends 
with name and contents—in addition to im- 
printing a serial number. Other regular model 
case imprinters available for minimum im- estes, 

printing requirements. Write for additional sorted numbering to 6 dig 
information now. : ee else~w” Ve 


This NEW IMPRINTER ON DISPLAY At Booth +37 
NCA Convention Feb. 16-20 


Maximum printing range 
Consecutive 


2 


J. L. FERGUSON COMPANY a 


BALE SEALERS * CASE SEALERS * 
IMPRINTERS rELESCOPING VOLUMETRIC 


JOLIET, ILLINOIS 


OPENER-LOADERS . 
FILLERS > 


CASE 
PACKER-GLUERS 
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Krier 


Continued from Page 29) 


each cutter had to be handfed, The 
cut corn kernels are carried away 
by a conveyor belt under the cutters 
while the cobs are carried away by 
another, One operator looks after the 
ten cutters and the conveyors (Fig 


1), 


Automatic Cutters More Efficient 


We decided on replacing our old 
equipment with the new automatic 


corm cutters because the manufac 


turers tests with prototype models 
in canning factories had indicated 
that we could expect (1) A more 
yield 
(3) Higher production with less jam 


ming and down time, (4) Lower cut 


uniform cut (2) Maximum 


ting cost, (5) Reduced maintenance 
and upkeep cost 

From our operations in 1956 we 
found that the cutters gave us an 
average increased yield of about 
14% when operating at a normal rate 
of 120 ears per minute, The yield 
increase and quality 


are due to uniform cutting on all 


improvement 


size ears because of the automatic 
size detection gauge and the cen 
trifugal action of the cutting knives 

The automatic ear size detection 
mauge, movable 
arms, adjusts the knife opening to 
give predetermined quality of cut on 
every ear regardless of size 


consisting of two 


The cen 
trifugal force on the pivoted knives 
in the revolving cutter head causes 
the open knives to “float” between 
the lower end of the kernels and the 
cob propet ‘T his produces al clean 
circular cut of uniform quality the 
entire length of the ear 


Washing and Inspecting 


The cut corn is taken from the 
conveyor belt under the cutters to 
the silkers then elevated to the 
upper floor of the processing plant 
Many can 
ners use quality separators on peas 
only, but we feel this to be a Kriet 
Preserving Company extra, This sep 
arator removes split, crushed kernels 
hulls and ejects only the finest whole 
kernels 


to the quality separators 


These kernels are flumed to 
continuous belt inspection tables on 
the floor below (Fig. 5). The corn 
drops off these tables into hoppers 


which feed into filling machines 


Continuous Cooker and Cooler 


After filling and sealing, the cans 
we carried on cable track to the 
continuous cooker (Fig. 8). This ma 
chine, entirely automatic, has been 
operated at a capacity of 300 cans 


per minute 


78 


The cooking time required in this 
continuous pressure cooker is consid- 
erably less than with retorts and at 
a saving of about 40% in steam. 
Then too, it provides an automatic 
continuous operation directly from the 
closing machine through the pressure 
cooker and cooler. This saves re- 
peated handling and reduces loss 
from dented and damaged cans as 
well as under- or over-cooking. Fla- 
vor and appearance of corn is im 


proved by the cooker 
method, 


From the cooker the cans are con- 
veyed to the labeling and casing 
machines. The cased goods are 
stacked on wooden pallets for truck- 
ing to the warehouse with a self- 


propelled fork-lift truck. 


continuous 


Warehousing 


The recently completed warehouse 
80 x 250 ft. is of brick and concrete 
block walls with wood roof construc- 
tion supported by well-braced steel 
beams spanning from wall to wall. 
The use of a fork-lift truck allows 
quick hauling and stacking of cased 
products to a height of three pallets. 
Each pallet carries cases stacked 10 
high. This system of tiering merchan 
dise as processed, reduces handling 
costs to a minimum and gives ready 
access to the different products from 
the center aisle. 

When a shipment is to be 
the desired number of pallets are 
removed from the top of the tier 
with the hydraulically operated fork 
(Fig. 6) and transported right into 
the truck 

The use of the fork-lift truck and 
the continuous cooker has cut our 
warehouse labor cost 30%, 


made 


(uality Control 


well- 
depart- 


We maintain a small, 
laboratory. This 
ment is responsible for testing corn 
coming from the field for 
and texture, Lot 
signed accordingly. As corn is being 


equipped 


moisture 
numbers are as 


processed, constant line checks ure 
made, At this point, checks are made 
on closing temperatures and_ brine 
is checked for flavor and fill of con 
In the morning, following the 
grade is 
a final grade is made 
after pack is completed 


tainer 
day of pack, a temporary 
assigned and 


Result 


Today we are happy and_ proud 
results. We have had the 
largest pack of the finest quality corn 
bright 


kernels of corn have given 


of ou 


ever canned. These small, 
tender 
us the lead we needed in this com- 


petitive market, The buyer's reaction 


to this quality was very enthusiastic. 


Krier Organization 


The Krier Preserving Company 
operates two plants, one at Random 
Lake and the other at Belgium, Wis- 
consin. The former, where peas and 
corn are packed, is operated only 
three months out of the year while 
the large plant at Belgium has a 
ten months’ season. In this latter 
plant, peas, tomatoes, spinach, red 
beets, carrots, mixed vegetables, peas 
and carrots, and string beans are 
canned during the harvesting season 
with post season processing of kidney 
beans, pork and beans, lima beans, 
potatoes, and potato salad. A_ total 
of 21 products are processed by 
Krier, and sold under the Serv-U- 
Rite label. 

We own and lease 3,200 acres of 
land and contract with farmers for 
additional acreage. Most of the har- 
vesting is done by Krier crews oper- 
ating Krier equipment which includes 
8 mechanical corn pickers and 7 
mechanical bean pickers. The pack- 
aged canned goods are delivered 
from warehouse direct to customers 
in a fleet of over-the-road  semi- 
trailers painted with the Serv-U-Rite 
brand label. 

My father, Henry Krier, is presi- 
dent and general manager; brother 
Jerome, vice president and produc- 
tion manager and I act as secretary- 
treasurer and assistant general man- 
ager, Ours is a year-round operation 
that places great dependence on 
With five automobiles 
equipped with telephones, Krier 
management is able to keep con- 
stant, close control of all phases of 
the canning process from spring 
planting to final delivery to the cus- 
tomer. Telephone contact with field 
men results in better, more uniform 
quality of product at harvesting and 
allows on-the-minute scheduling of 
operations at the plants. 

We have found that our program 
of “supplying the customer with what 
he wants when he wants it,” has 
helped us retain old customers and 
obtain new ones. Variety of products, 
ample and efficient warehousing, and 
a fleet of fast trucks help to make 
this possible. 


telephones. 


(Note. — Co-operation of Food Ma- 
chinery & Chemical Corp. in supply- 
ing photographs and data for this 
article is gratefully acknowledged.) 


Equipment in the Krier Preserving Co. 
plant at Random Lake, described in the 
foregoing article and manufacturers: 


Cooker-cooler, corn cutters, huskers 
Food Machinery & Chemical Corp 
_Chisholm-Ryder Co., Inc. 
.Continental Can Co. 
Clark Equipment Co. 


Fillers 
Containers 
Lift’ truck 
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Classified advertising 


Count 5 average words per line. Rate 65 
cents per line. Minimum charge $2.50. Cash 
with order, no discount allowed 

When answering “blind” advertisements 
address box and number shown core of 


THE FOOD PACKER 
139 N. Clark St., Chicago 2, Ill 


For Sale—Machinery & Equipment 


NEW — USED —REBULLT FOOD PROCESS- 
ING MACHINERY for canners and freezers 
Our services include: complete plant layout, 
engineering service, appraisals — auctions and 
liquidations, plants purchesed and dismantled, 
conveyors and stainless steel equipment cus 
tom made to your specificetions, quick sale of 
your surplus equipmant— SEND US YOUR 
COMPLETE LISTINGS. OTTO W. CUYLER, 
Webster, N. Y. Since 1912 


FOR SALE: Niagara #510-28 type 316 St. St 
Filter, 510 sq. ft; Fitzpatrick Comminuting 
Machines, models D, K & F; Piston Fillers, 
single piston, 4 spout. Stainless steel and 
Aluminum Tanks from 30 gal. to 23,000 gal 
(30) stainless steel Jacketed Kettles from 40 
gal. to 1450 gal. (some with agitators). St. St 
Vacuum Pans 6° dia; Welded Steel Tanks 
with Lastiglas and Mammut Lining (from closed 
breweries)—4300 gal. to 23,000 gal sizes 
PERRY EQUIPMENT CORP., 1405 N. 6th St 
Phila. 22, Po 


FOR SALE: ‘American Tool” stainless suspend 
ed certrifuge, 40° x 24”. York 10 x 10 duplex 
ammonia compressor. Niagara 46 sq. ft. Monel 
filter. Steel tanks, 4000-7500 gal. cap 
piece welded, dished and flanged heads. Com 
plete details by writing Box 124, Food Packer 


one 


Charts, tables and formulas are prepared to be taken directly into 
the quality control laboratory. No extra computation or seeking 
further details from other sources will be necessary. In preparing 
specialty products, details are presented on the type of ingredients 
used, the quantity necessary for a given end volume and the 
necessary operations to make the combination of ingredients a 
high quality pack. 


Photographs and diagrams which accompany the details show 
latest equipment in action. Specific information is available for 
products whether they are packed in a metal or glass container, 
as well as recommended fill for various container sizes. 


It's 222 page volume—8 x 11 inches. The new size was designed 
to be big enough to lie flat which makes it easier to use, easier to 
tead! Campbell's Book is the recognized authority—will serve you 
well—will keep you thoroughly, quickly informed. Have this handy 
finger tip reference when it's needed most! This is the popular 


1950 edition. 


neds enen co @ co eal 


City 


Please send 


Invest in your copy TODAY, just $10.00 


Vance Publishing Corporation 
139 MN. Clark, Chieage 2, Ii. 


copies at $10.00 each. 


Address 





Remember 


the NEW 
BERLIN 


soo CHAPMAN 


en gah 
receptacle 


In ovr Booth No. 54 at the 50th Anniversary 
Convention and Canning Machinery and Sup- 
plies Show, Chicago, February 16-19. It is a 
machine for such products as olives, cherries, 
sliced pickles and the like designed to 
handle all sizes and types of glass jars and 
cans capacities up to 200 receptacles per 
minute . made of stainless steel through- 
ovt—a high capacity unit 


Also ask 


ABOUT THE IMPROVED 
BERLIN CHAPMAN 


SHAKER GRADER 


rhe 
oes 
Nera) VN 
MADE TO HANDLE 
8,000 TO 10,000 LBS. 


RAW PEAS PER HOUR' | 


Here is a compact unit that requires minimum 
floor space, with high capacity, rapid change- 
over, quick wash-out, and minimum cost, de- 
signed to the problems experienced 
with reel type graders. While capacity is 
shown for raw peas per hour, it will handle 
a comparable capacity on other vegetables 


solve 


Write for complete details. 


Goad Proce tang Max Aanery Since 1909 


BERLIN CHAPMAN CO. 


Pee ETT Sli 


A. 


|; proven 


Man of the Month 


A. Edward Brown 


Vice President 
Michigan Fruit Canners, Inc. 


Edward Brown will bring into 
the presidency of the National 
Canners Association the capabilities 
of a successful canning plant execu 
tive finan 


cial and management problems of the 


a detailed knowledge of 
canning business, and a_ background 
in the legal profession. 

This talents has 
only to Mr. 
the Michi 
to the 
Michigan Canners and Freezers Asso 
ciation and 


combination of 
valuable not 
Brown's own organization 
gan Fruit Canners, Inc., but 
many committees of the 
National Canners Association. 

Mr. Brown practiced law for 15 
years in St Mich, During 
most of this time, and even before, 
with the 


Joseph, 


he was actively connected 


|| canning industry. 


|Canner Family 


His father and uncle in 1896 


founded the South Haven Preserving 


| Co. Later this became a part of Mich- 
| igan 


Fruit 
summers while he 
school, Mr 

canning plant 
elected to the 
directors of Michigan Fruit Canners 
in 1936 
practice until he was made vice pres 


During the 
attending 
worked in the 


Canners, Ine. 
was 
Brown 


He was board of 


He continued with his law 


ident and treasurer of the canning 

company in 1947 
Mr. Brown is a 

Men with 


him describe his ability to sift through 


friendly, assured 


man who have worked 
ideas and arrive at sound conclusions. 
They speak of a keen insight, a mod 
a judgment that 
is accurate and decisive. 
Michigan has been the 
four presidents of NCA, Mr 


will be the fifth 


ern viewpoint and 
home ol 

Brown 
The president of 


Michigan Fruit Canners, Inc., Marc 
C. Hutchinson, served as NCA presi- 
dent for two terms in 1932 and 1933. 

Mr. Brown was born in South Ha- 
ven in 1907. He attended public 
schools of St. Joseph and the North- 
western Military Academy. He re- 
ceived his A. B. degree at the 
University of Michigan in 1929 and 
his L.L.B. in 1931. 

During his business career Mr, 
Brown has found time for many out- 
side business and community activi- 
ties. He is a member of the Berrion 
County Bar Association and served as 
president of this group during his last 
year of active law practice in 1946. 

Mr. Brown was elected chairman 
of the Citizens Advisory Committee 
appointed by the Board of Educa- 
tion of St. Joseph to make recommen- 
dations on changes to meet the 
educational needs of the high school. 

He is a member of the Rotary Club 
of St. Joseph. 


Association Work 


After 1946 when he became whol- 
ly devoted to the canning company 
he at once entered association work. 
He was elected vice president and 
a member of the board of directors 
of the Michigan Canners and Freezers 
Association in 1950. He served two 
vears as vice president, two years 
as president and continues as a mem 
ber of the board of directors. 

His association work on the nation- 
al level has been important. He has 
been a member of NCA’s Consumer 
Service Committee, Legislative Com- 
mittee and Statistics Committee. Dur- 
ing the Korean crisis he was chairman 
of a special War Mobilization Sub- 
committee concerned with price con 
trols. 

He was a member of the NCA 
board of directors from 1949 to 1953 
This year he serves as chairman of 
the program committee for the 1957 
convention, 

Mr. Brown has two children, Eliz- 
abeth and Robert. Tragedy shook the 
family two years ago on the death 
of his wife. 

Mr. Brown enjoys boating and fish- 
ing, but great deal of his 
time is taken by his work and out- 
side activities he prefers to spend 
as much time 


since a 


as possible with his 
family. 

The National Association 
will be slightly more than 50 years 
old when Mr. Brown takes office 
He will be the 45th president of 
NCA. In guiding the association dur- 
ing its 5lst year of operation, Mr. 
Brown will be able to use his business 
and legal knowledge and his famili- 
arity with the working of NCA to 
guide policy making. 


Canners 
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l’ve got trouble with low vacuums! 


Can you help me quick? 


Here’s how Tailor-Made Package Service 
kept a canning line rolling for a Midwest packer 


The time: 11:50 Saturday morning. Low vacuums 
were Causing serious trouble at a Midwest cannery 
Working fast, the plant manager phoned Continen 
tal. He needed a valve repair job fast. 

Things looked tough. The right valves were not 
in stock at the moment. There was only one thing 
left to do—rush over a complete 24DS closer until 
the canner’s own machine could be fixed. 


At 3:00 p.m. that afternoon, the 23DS was in the 


customer's plant. Installed that night, it went to work 


Sunday morning and never missed a stroke 


What can we do for you? 


Naturally, not all case histories of Tailor-Made 
Package Service are as dramatic as this one. But 
whatever your needs, Continental engineers, scien- 
tists and technical people are available to help you 


and eager to do things your way. Call soon. 


CONTINENTAL E CAN COMPANY 


Eastern Division: 100 E. 42nd St., New York 17 
Central Division: 135 So. La Salle St., Chicago 3 


Pacific Division: Russ Building, San Francisco 4 





EARLY SWEET Ti 


yy PHANG co. This heavy yielding, 


“ee 


eae easy-to-handle, first- 
lon early sweet pea has 
taken the industry 
hy storm. And well 
it might. 


SORRY — there 
wont be any spot 
supply of this one 

Better book it 


now for future 


Look at these advantages: 
1. Top Quality 
2. Heavy concentration in 1's, 2's and 3's 
3. More early-season production 
4. Low harvest and vining costs 


ASSOCIATED SEED GROWERS, INC. 


New Haven 2, Conn. 





